BETTER FLOORS 


WATER GREASE ACIDS 


Q 
DREHMANN FLOOR BRICK 


Used in many of the finest, most modern 
packing plants, DREHMANN Floor Brick 


is constantly increasing the efficiency of VISIT OUR BOOTH No. 19 
operations and providing a firm foundation at the Convention 
for future activities. Because it often out- 


lasts the plant itself, DREHMANN Floor November 11-15 
Brick provides a permanent guarantee 
against attention, replacement or repair. 


DREHMANN PAVING 
& CONSTRUCTION CO. 


508 Glenwood Ave., Philadelphia 
me 


New York Office: 55 West 42nd Street 


pores 





eee 








John J. Felin & Co., Philadelphia 
PROMINENT PACKERS 
200 Ib. “BUFFALO” 
Air Stuffers 


install 











Equipped Exclusively with the 





PATENTED Leakproof Superior Piston 








Before purchasing, John J. 
Felin & Co. compared and 
tested other makes of stuffers. 


PROOF OF 
SUPERIORITY 


Asa result, they installed four 
(4) “BUFFALO” machines: 


WRITE FOR FULL DETAILS 





See the marvelous NEW 
“BUFFALO” Self-Emptying 
Silent Cutter 
on display in Booth 17 at the Packers’ Conven- 


tion, Chicago, Nov. 11 to 15. It will interest 


L every sausage maker! 


JOHN E. SMITH’S SONS COMPANY. Buffalo, N.Y..U.S.4 


Manufacturers of “BUFFALO” Silent Cutters, Grinders, Mixers, Chicago Office: 
Stuffers, Casing Pullers, Bacon Slicers and Fat Cutters 4201S. Halsted St. 


—, 
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‘i 
Why Use Oiled 
Paper for Wrap- 
s\ Pe! . 
a] ping Fresh Pork? 
\ 
%, 
pp ee The reason is simply this: 
fresh pork must have air. 
Otherwise, it becomes sog- 
gy, sweaty, loses its appear- 
ance and quality. 
Some papers, though ideal 
for certain purposes, are . 
very detrimental to quality 
when employed for fresh 
pork wrappings. Their 
pores are tightly sealed, de- 
priving the meat of ventila- 
tion that is imperative. 
; Oiled papers, on the other 
& hand—particularly H. P. S. 
Oiled Manila and H. P. S. 
White Oiled Loin Paper— 
} A M [ LY permit the air to circulate 
over the surface of the meat, 
thus preventing sweating 
Pore over your musty vol- their choicest products, what pra’ = psec elle _ paste 
umes on Scotch Crests and more natural than to employ appearance or its actual 
Seals and you'll find, among this seal, as an identification freshness. 
the symbols of ancient clans, of the products of which they 
MeMillan’s Family Seal! are honestly proud? Every wrapper of H. P. S. 
White Oiled Loin Paper or 
_ This seal means a great deal For many years, MeMillan’s H. P. S. Oiled Manila is an 
in the land of lochs and heath- Family Seal has designated insurance policy for the 
et. It is the proud symbol of the disnieee’ ashe as fresh pork enclosed in it. 
gan and honorable McMillan Company, and in May we send you samples 
. conjunction with the name, of these outstanding and 
And when the industrial the McMillan plaid appears on protective papers — and 
descendants of this ancient all packages produced by this quote you new lew — 
clan sought a name to identify company. 8 ee ee 
Y 4s 

















H. P. Smith Paper Company 


H.P.S. Waxed and Oiled Packers Papers 


1130 West 37th Street 


Chicago, Ill. 
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Thoughts of meat and its last- 
ing goodness will remain in the 
minds of those who attended this 
years’ Texas State Fair long after 
the aroma of frying doughnuts 
and the buttery memories of siz- 
ading hot popcorn have faded. 

A vigorous campaign to impress 
Texas people with the value of 
meat was carried out at Dallas 
lat week, and from this cam- 
paign a movement for progress in 
every phase of the meat industry 
in the state is expected to result. 


Initiated by livestock producers 
and sponsored by the State Fair 
of Texas, the Breeder-Feeder As- 
sociation, chambers of commerce, 
agricultural colleges, clubs, civic 
institutions, and meat industry 
organizations, the “Eat Meat for 
Health” week of Oct. 8 to 15 at 
Dallas brought meat before Texas 
pb has never been brought be- 
ore, 


Plans for the campaign which were 
outlined and carried out by these vari- 
ous committees included the following: 

Features of the Campaign. 

Special newspaper sections preceding 
opening of “Meat for Health” week in 
all Dallas newspapers. 

Newspaper features and special ar- 
ticles, 

News stories on athletic directors’ 
recommendations of good steaks for 
training gridiron players. 

Arrangement for special radio broad- 
casts by Dallas health officials. 

News stories on meat recipes by fa- 
mous chefs, 

Newspaper editorials on meat values. 
A big meat parade. 






















































































































































































Raffling off of a calf by Junior 
League club members. 

Special “tie-ins” on stoves, refriger- 
ators, cooking utensils. 

Food shows featuring meat. 

Special meat advertisements in news- 
papers and meat lines in regular ads. 

Utilities “tie-ins” and special ads fea- 
turing gas and electric ranges, also gas 
and electric refrigerators along with 
exhibitions, food shows, cooking schools, 
etc. 


Bill boards and poster service. 
Distribution of meat pamphlets pre- 

ceding and during campaign. 
Barbecue dance. 


Inspection Benefits Featured. 


City health office features showing 
benefits of municipal and federal in- 
spection. 

Health week “plugs” in all chain and 
department store ads. 


Texas Campaign Tells the World About 
Value of Meat in the Diet 





Window displays, theatre lobby meat 
displays, bank displays, etc. 

Tire covers and stickers announcing 
meat campaign. 

Loud speakers at fair grounds an- 
nouncing at regular intervals features 
of the meat campaign. 

Blowing of hotel siren at regular 
daily intervals. 

Packing companies and allied indus- 
tries use special wrapping paper pre- 
ceding and during campaign. 


The Mayor’s Proclamation. 


“Eat Meat for Health” week was 
officially inaugurated through a procla- 
mation issued by mayor Charles E. 
Turner of Dallas. The mayor said in 
part: 

“It gives the city of Dallas great 
pleasure to act as host to the entire 
Southwest during the forty-sixth annual 
state fair of Texas. This institution 
has been an important factor in making 





TEXAS PEOPLE TOLD WHAT MEAT IN THE DIET MEANS TO HEALTH. 
All forces of the meat industry and health and civic organizations recently com- 


bined to bring the true story of meat as a health food, and as a prod 
importance before citizens of Texas and the Southwest at the recent state fair. 


uct of economic 
This 


is a sample of the floats that appeared in the huge parade staged in downtown 


sections of Dallas. 
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our city the distributing center for the 
entire Southwest. It has been very 
closely allied with the growth of our 
city for the past forty years. 

“Since the consumption of meat has 
been found to be very closely related 
to our health and well-being, it is en- 
tirely appropriate that the first week 
of the State Fair should be designated 
as ‘Meat for Health Week.’ 


“As the mayor and spokesman for 
the city of Dallas, I wish wholeheart- 
edly to endorse the ‘meat for health’ 
movement, which is of such far-reach- 
ing importance to the health and eco- 
nomic well-being of our citizens. This 
increased consumption of meat, if his- 
tory and the opinion of medical author- 
ities mean anything, should lead to an 
improvement in the health, vigor and 
physical fitness of our people. 

“From the beginning, Texas has been 
one of the leading cattle raising and 
meat-producing states. The prosperity 
and development of the entire state, 
as well as our chief cities, has been 
closely associated with the consumption 
of meat and the economic part that the 
consumption of meat plays in our great 
commonwealth. The program now 
which is being carried out under the 
name of ‘Meat for Health Week’ is one 
that has a far reaching effect in our 
private lives from both a physical and 
economic standpoint.” 


Siren Announces Meat Parade. 

A dramatic opening of the celebration 
—the meat parade—was announced by 
prolonged blasts from the Adolphus 
Hotel siren. An escort of motorcycle 


police led the procession. Floats bear- 
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ing athletes and bathing beauties em- 
phasized the necessity of meat in the 
diet to build sturdy and beautiful 
bodies. Two Olympic champions of 
Dallas, Babe Diedrickson and Rowland 
Wolfe. were features of the parade. 
One float carried a troupe of gymnasts. 
Hoot Gibson and a group of his lusty 
cowpunchers—a living testimony to the 
necessity of eating meat for health— 
were in the line of march. 

During the week meat packers, 
wholesalers and retailers of meat made 
the finest quality of meat at the lowest 
possible prices available to every Texas 
table. 


Attractive exhibits and displays of 
every conceivable cut of fine quality 
meat were visited by thousands of fair 
attendants. 

The work of the National Livestock 
and Meat Board in making the nation 
‘“meat-minded” was presented by man- 
ager R. C. Pollock, Chicago, at a dinner 
of packers, stockmen, farmers and busi- 
ness men during the week. 


Meat Is Defended. 


“We started our work at a time when 
food fanatics and dieticians were the 
most active, and meat was being made 
their target,” said Mr. Pollock. “One 
of the most valuable allies has been the 
ethical physicians, who always stand 
ready to testify to the place of meat in 
the diet. 

“Witness the famous Notre Dame 
football team, on whose training table 
meat is a favored food. Then there is 
that Argentine boy, Jose Carlos Zabala, 
who in the recent Olympic games broke 
the 100,000 meter record. You should 





| All It Takes Is a Keen Ax | 













Cartoon Chicago Daily Drovers’ Journal. 
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know that beef steak—not hot tamales 
—is his favorite food.” 

Meat was described as probably the 
most defamed of all food products jn 
recent years by Dr. J. W. Bass, director 
of public health. “It is indeed strange 
that so many unfounded superstitions 
should arise in regard to a food that 
has sustained and nourished the race 
for so long, and which has occupied a 
prominent place in the diets of practi- 
cally all great men, both ancient or 
modern,” said Dr. Bass. 


Many Meat Fancies Are Fallacies. 


Explanations in understandable terms 
as to why meat should be a prominent 
part of the diet were set out by Dr, 
Bass. 


“The idea has also arisen that a diet 
in meat has a tendency to cause hi 
blood pressure and kidney trouble. Nu- 
merous experiments have been tried on 
animals in an attempt to determine if 
any relationship exists between a high 
protein diet and kidney trouble or high 
blood pressure. All of these experi- 
ments have been negative. 


“In spite of all that has been said 
about meat, it still remains one of the 
most useful foods and constitutes our 
most favorable source of nitrogen or 
protein. It is our greatest blood and 
body builder.” 


Men Behind the Gun. 


Leaders in making this great week a 
success included Frank P. Holland, jr. 
of Holland’s Magazine for the livestock 
interests and A. R. Marquis, general 
manager of the Armstrong Packing Co. 
for the meat interests. Among the com- 
mitteemen from the meat and allied in- 
dustries who got behind the enterprise 
and helped it to success were the follow- 
ing: 

On the executive committee, A. R. 
Marquis, Armstrong Packing Co., chair- 
man; J. D. Peterson, Hormel & Co, 
F. H. Harrison, Rath Packing Co. On 
the publicitv and promotional commit- 
tee, A. L. Ward, secretary of the Texas 
Cottonseed Crushers Association, chair- 
man. Packers jobbers committee, G. B. 
Rogers. Armour and Company, chair- 
man; S. J. Edwards, Wright & Patter- 
son; H. G. Bower, Wilson & Co.; W. G 
Nyecum, Swift & Co.. and D. C Foster, 
Packing House Market. On the chain 
stores committee, W. H. Burnett, Arm- 
strong Packing Co., chairman. Inde 
nendent dealers, F. H. Harrison, 
Packing Co., chairman: J. D. Peterson, 
Hormel & Co.; Earl Biscomb, Armour 
and Co.; S. M. Hansen, Rath Packing 
Co.: George Estes, Swift & Co. Hotels, 
institutions and country clubs, 
Moncrief. Swift & Co., chairman; B 
Rosenthal, B. H. Rosenthal Co.; Ray 
mond Finn, Armour and Compaiy- 
Pnbli- and private schools and cafes, 
Ben H. Rosenthal chairman, Earl Mon 
crief. Womens clubs, luncheon clubs, 
civie clubs, A. R. Marquis, ¢ 
Allied industries, department stores, 
transportation companies. J. M. Cor 
nollv. chairman; C. B. McKiernon, Swift 
& Co.. D. Damron, Armstrong 
Co. Parade and displays, A. G. Hi , 
chairman. Jacob E. Decker & Sons 005 
F. L. Earl, Wilson & Co. 
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Packers’ Meeting Rivals Election 
As Event of National Interest 


The presidential election will be 
held a week from Tuesday. 

Another event of national im- 

rtance—to the packing indus- 
try, at least—will be the twenty- 
seventh annual convention of the 
Institute of American Meat Pack- 
ers, Which will be held on Novem- 
per 14 and 15 in Chicago at the 
Drake Hotel. 

Replete with addresses of prac- 
tical value to the packing indus- 
try, the program for the conven- 
tion is now virtually completed. 


In addition to features of general in- 
terest, such as the address by John W. 
Rath, Chairman of the Board of the 
Institute, there will be a number of ad- 
dresses dealing with various depart- 
ments of the industry. 

For example, on Monday afternoon 
there will be an address on “Progress 
in the Construction and Equipment of 
Packing Plants” by a well-known pack- 
inghouse architect, and a symposium of 
j-minute talks on “Experiments in 
Plant Operations” by a number of well- 
known men from the packing industry. 


Selling and Self-Regulation. 

Other addresses at the session on 
Monday afternoon will include discus- 
sions of “Experiments in Merchandis- 
ing” and “Experiments in Self-Regula- 
tion”; the first by President Wm. Whit- 
field Woods, and the second by Oscar G. 
Mayer, Chairman of the _ Institute’s 
Committee of Interpretation and Appeal. 

At the third session on Tuesday 
morning, November 15, lard will be the 
principal subject of discussion. There 
will be a dramatic demonstration of the 
superiority of lard as a 


meat at retail by an individual retailer 
and by a chain store operator. 

The names of additional speakers, 
with their topics, will be announced ir. 
the next issue of THE NATIONAL PRO- 
VISIONER. 

Sectional Meetings to “Talk Turkey.” 

A lively interest is being shown in 
the sectional meetings, which will be 
held on Friday and Saturday, November 
11 and 12. The meetings of the Operat- 
ing Section will be held on Friday morn- 
ing and of the Engineering and Con- 
struction Section on Friday afternoon. 
The Scientific Section will meet in two 
sessions, one on Friday afternoon and 
the other on Saturday morning. 

For the Sales and Advertising Sec- 
tion, which will meet on Friday after- 
noon, program chairman D. J. Donohue 
of the Cudahy Packing Company and 
presiding chairman R. H. Gifford of 
Swift & Company have arranged a pro- 
gram of unusual interest to sales execu- 
tives and principals. The program will 
be published in the next issue of THE 
NATIONAL PROVISIONER. 

The exhibit which will be held in con- 
nection with the convention promises to 
be especially attractive this year. More 
than forty of the forty-five available 
booths have been taken by exhibitors, 
among whom will be the following: 


Ladies at the Banquet. 


Ladies will be admitted to the annual 
dinner on Tuesday evening, as has been 
the custom during recent years, accord- 
ing to an announcement made this week 
to the membership by president Wm. 
Whitfield Woods. The dinner will be 
held at the Palmer House. 
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shortening and an address 
on the good qualities of 
lard by an unusually in- 
teresting speaker from the 
packing industry who has 
specialized in lard sales. 


Another address at this 
session, based on a study 
Which has been made at 
the Institute of Meat 
Packing, will deal with 
the selection of profitable 
customers. 


The closing convention 
session on Tuesday after- 
noon will be featured by 
addresses on the hog situ- 
ation and outlook and the 
general live stock situa- 
Hon and by a discussion of 


developments in selling 





FAVORITE MEETING PLACE. 


Packers will meet at the Drake Hotel, Chicago, on 
November 11 to 15 for their annual exchange of ideas 
and renewal of acquaintanceship. 








Packers’ Convention 
Number 


The official 1932 Packers’ 
Convention number of THE 
NATIONAL PROVISIONER will 
appear under date of No- 
vember 19, and will contain 
the complete report of pro- 
ceedings, news features and 
pictures of the annual con- 
vention of the Institute of 
American Meat Packers. 

Orders for extra copies of 
this number must be re- 
ceived before November 10, 
to guarantee delivery. Single 
copies, 50c each. 

Address orders to THE 
NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, 
Iil., enclosing remittance. 























Another bulletin from the Institute 
suggests to the membership that all 
who find it necessary to leave their 
home cities prior to November 8, which 
is election day, and who want to vote, 
can do so by requesting of their local 
election board an absentee ballot. 

As previously announced, the rail- 
roads again have offered members of 
the Institute the privilege of reduced 
fares to the annual convention. The 
granting of the reduced fares depends 
on the presentation of certificates for 
validation by one hundred or more indi- 
viduals. If the minimum number ef 
certificates is presented, it will be pos- 
sible for all those attending the conver- 
tion to obtain a round trip at one and a 
half times the one way fare. 


Certificates must be validated at con- 
vention headquarters and after valida- 
tion must be presented when purchasing 
return transportation. Requests for the 
certificates must be made at the time 
the transportation to Chicago is pur- 
chased. 

a os 
GERMANS EAT LESS MEAT. 


Per capita consumption of meat in 
Germany for the first half of 1932 was 
only fractionally lower than during the 
same period last year, according to fig- 
ures of the Statistische Reichsamt. 
Maintenance of this standard despite 
the economic depression was caused by 
two factors, it was stated in German 
trade circles, namely, the low price of 
meat and the assistance extended by 
the government during the past winter 
to the unemployed in the purchase of 
meat. 

oo 

Watch “Wanted” pages for bargains 

in equipment. 
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Meat Industry Activity 


Henry Fischer Packing Co., Louis- 
ville, Ky., will add a new killing floor 
to cost $30,000. 

John Kozera, 821 W. Bruce st., Mil- 
waukee, Wis., will open a sausage man- 
ufacturing plant soon. 

Schmadel Packing & Ice Co. plant, 
Evansville, Ind., was recently damaged 
by fire to extent of $10,000. 

Pocahontas Sausage Co., Norfolk, Va., 
has been incorporated for manufacture 
of sausage and meat products. 

Work has started on installation of 
two new coolers in Stahl-Meyer, Inc., 
1125 Wyckoff ave., Brooklyn, 


The hog hair house of the John 
Morrell & Co., plant, Topeka, Kan., was 
recently damaged by fire to extent of 

Colfax Packing Co., Colfax st., Paw- 
tucket, R. I., pork and beef packers, 
plan the erection of a one-story slaugh- 
ter house. 

Western Meat Co., South San Fran- 
cisco, Calif., subsidiary of Swift & Co., 
will erect a $15,000 addition to its 
smoke houses. 

Plant of Toledo Cold Storage & Abat- 
toir Co., Tyler st., Toledo, Ohio, was 
recently destroyed by fire. Loss is es- 
timated at $85,000. 

Trunz Pork Stores, Inc., 25 Lombardy 
st., Brooklyn, N. Y., is adding a new 
warehouse and cold storage building, 
60x100 ft., brick. Cost, $75,000. 

Los Angeles Fertilizer Co., 2643 E. 
25th st., Los Angeles, Calif., renderers, 
have awarded general contract for erec- 
tion of a tallow rendering plant. 

Roegelein Provision Co., 1009-1011 
East Commerce st., San Antonio, Tex., 
recently completed $50,000 beef and 
eval packing plant and will add equip- 
ment. 


Providence Dressed Meat Co., 45 Con- 
cord st., Pawtucket, Providence Co., 
R. I., beef, plan erection of a one-story, 
101 ft. by 120 ft. brick meat packing 
plant. 

Martin Weber Packing Co., 1340 Jack- 
son Pike, Columbus, Ohio, wholesale 
meat dealer, has been incorporated with 
a capitalization of 250 shares of no 
par value stock. 

Albert F. Goetz, Inc., 2401 Sinclair 
Lane. Baltimore, Md., pork packers and 
sausage manufacturers, will remodel its 
plant to conform to government inspec- 
tion requirements, 

Stroh & Goldberg, slaughterers, have 
been incorporated at Brooklyn, N. Y., 
with a capitalization of 200 shares of 
common stock. J. Stroh, 1182 Broad- 
way, Manhattan, incorporator. 

Garfield Markets, Inc., 6843 S. Ash- 
land ave., Chicago, has been incorpor- 
ated with a capitalization of $2,000. 
New company plans to engage in gen- 
eral manufacture of meat products. 

Coast Packing Co., 3275 E. Vernon 
ave., Los Angeles, Calif., plans a new 
addition to plant, estimated at $30,000. 
Sausage kitchen, smoke houses and com- 
plete refrigeration equipment will be 
installed. 

_King H. Mathews Packing Co., Blythe- 
ville, Ark., wholesale meat distributor, 
is building an addition to its plant for 
enlarged warehouse and cold storage 
space. Modern refrigeration equipment 
will be installed. 
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ADVANTAGE OF LOW COSTS. 


Standard Brands Incoporated has 
purchased the two-story brick building 
in Omaha occupied by its local offices. 
A one-story brick addition is being 
built on the company’s Providence, 
R. I., warehouse. 

This activity is part of the construc- 
tion program being advanced to take 
advantage of present prices and to help 
provide employment in the building 
trades. A new modern plant was re- 
cently announced as planned for con- 
struction in California on an 8-acre 
site. 

en 

BRIGHTER BUSINESS TRENDS. 

A 23% per cent pick-up in money 
value of shipments of foods of the so- 
called “semi-luxury” type, a stiffening 
in demands on local mail order houses, 
and an 8 per cent increase in the work- 
ing force of one of the larger packers 
are among the latest improvements 
noted in the Chicago district by the 
Chicago Association of Commerce. — 

fe 


BETTER VOLUME AND PROFIT. 


According to J. H. Lawrence, New 
York branch manager, Jacob Dold 
Packing Company, the New York met- 
ropolitan business of the Dold company 
for the fiscal year ending October 29 
shows an increase in both profits and 
volume as compared with the same 
period for the previous year. 

foe 


PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain stores, and food manu- 
facturers’ listed stocks, Oct. 26, 1932, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices on Oct. 19, 1932: 


Sales. High. Low. —Close.— 
Week ended, b 
Oct. 26. —Oct. 26.— 


> Ba mB 
: eR KK 


Childs Co. J 
Cudahy Pack... 300 

Nat. Strs. 2,100 
Gen. Foods .... 


Gobel Co. 1, 
Gr. A.&P.1stPfd. 
Ws WO occe 
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ONE MEAT BRAND FOR CHAINS, 


Voluntary chains have been cooperat. 
ing with meat packers in the Middle 
West by concentrating on one brand 
of cured meats. Meat pees who put 
out several brands o approximately 
comparative quality are finding it ego. 
nomical to tie up with voluntary chains 
on this exclusive brand idea. In one 
market one chain will get behind one 
brand; sometimes another chain in the 
same market will concentrate on ap. 
other brand. This has been provi 
a satisfactory basis for the meat s 
er, as well as for the chain, for it re 
duces selling and handling costs and 
enables each distributing organization 
to build brand acceptance among its 
own consumers in the local market, 


$e 


CHAIN STORE NOTES. 


Review has been granted by the 
U. S. Supreme Court on the appeal of 
the Louis K. Liggett Co. and a number 
of others challenging validity of the 
Florida chain store act, wherein 
ated taxes are based on the number of 
stores in a retail chain. 


McCord Brady Co., Omaha, Nebr. 
has organized the Rosemont Food 
Stores, a voluntary chain of complete 
food stores, and initial operations of 
the new group started with fifty 
affiliated stores. 


Home Circle Food Markets of Oil 
City, Pa., which has been operating for 
some time as a cooperative group of 
retailers, have been absorbed largely 
by Nation-Wide Stores, which recently 
opened up in that territory. All but 
two Home Circle members have joined 
Nation-Wide. 


Frank Gorcery Company of Phila- 
delphia, oldest of retailer-owned whole- 
salers, reports sales for year ending 
August 31 at $7,340,197.16. Net profits 
were $129,770.86, operating overhead 
was 3.5 per cent. Quaker City, es 
of Frankford, did a business of $3,354; 
080.78, earned $36,959.56 profits, or 
about 20 per cent on capital. It showed 
an increase in dollar sales over 1931 
Operating overhead was 4.33 per cent. 


Great Atlantic and Pacific Tea Com 
pany has increased its October ul 
of newspaper advertising to the 
est total in several years in co 
with its 73rd anniversary. The 
will also maintain during the rer 
of this year the schedule used in 99 
totaling more than $6,000,000. ig 


Kroger Grocery & Baking 

plans the opening of its ng Comm 
store in Oklahoma City, Okla., on @ 
about Nov. 1. 


Associated Grocers of Kansas City, 
Mo., a voluntary chain of inde 
food stores, are erecting a quarter“ 
lion dollar office and warehouse build 
ing. 

L. I. Skaggs, head of Quality Stores, 
operators of the Dakota district of this 
voluntary chain, has recently a 
Minnesota district and opened sever 
stores. The Rocky Mountain division 
opening several stores, the latest 
cated at Fort Collins, Colo. 


Piggly Wiggly operators in Arkans#s 
Mississippi and Tennessee plan @ 
ing soon to organize a tri-state 0 
zation. The meeting will be held 
Memphis. 
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Developments in Hog Dehairers 


Cut Killing Floor Costs 


Important developments in hog 
dehairer design and construction 
have been made by packinghouse 
equipment manufacturers during 
the past year. 

The aim has been to improve 
dehairing results by simplified 
enstruction requiring less power 
for machine operation and less 
expense for maintenance and re- 
pairs —two items of cost of con- 
siderable importance in killing 
operations. 

A Mid-west packer who was 
wing a hog dehairing machine of 
an old type, and who believed his 
hog dehairing costs were too high, 
has been investigating new types 
of dehairing machines. 

Careful estimates based on tests 
on one of these new machines in- 
dicate that he can make the fol- 
lowing savings: 

One-third in maintenance; 

One-half for power ; 

Labor of at least one man, and 
perhaps more at the machine and 
on the rail. 


This packer slaughters about 350,000 
hogs per year. Translated into dollars 
and cents, based on this yearly kill, 
these indicated savings work out as 
follows: 

Savings in maintenance — 50c 
we Te We Sk oc Sache ce $1,750.00 


Saving in ‘power—based on 

GOD, NOOO a dhinn Fh RaW So He 660.00 

Saving in labor—one man 
COMIN iiss 0s SS ee 998.00 
PON ae ees Sth aaa $3,408.00 


Saving Pays High Interest. 

This total saving is interest at 6 per 
cent on an investment of $56,733 (many 
times cost of machine), and is large 
enough to take care of all overhead 
costs and leave a nice fat profit. 


With figures such as these staring 
him in the face, this packer says, he 
cannot afford to continue the operation 
of his old machine. 

But these figures do not tell all of 
the story. In addition to the direct 
savings this packer’s investigations have 
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convinced him that newer types of de- 
hairers will do a better job with less 
damage to carcasses. 

And when used in conne¢tion with a 
jerkless chain hoist with extension for 
the sticker, so that hogs come to him 
properly spaced, also a power dropper, 
cast-iron scalding tub with power water 
circulator, automatic regulation of the 
scalding water temperature, automatic 
ducker, hair conveyor under the de- 
hairing machine, and an ease-off gam- 
brel table—used with these accessories 
he sees possibilities for reducing de- 
hairing costs to a point that would have 
seemed impossible a short time ago. 


Hogs Dehaired on Drum. 


One of the new type of dehairing 
machines has been installed in the plant 
of the Kohrs Packing Co., Davenport, 
Ia., where much of the experimental 
work leading to its perfection was done. 
Here it has been in operation for nearly 
two years, a period sufficient to check 
closely on its performance and costs. 

This machine employs some features 
of design new in American-made de- 
hairers. 

Hogs are delivered to the machine on 
a conveyor from the scalding tub. En- 
tering the dehairer they are supported 
on a large revolving drum, to which 

rows of short scrap- 
ers are attached. 




































































These rows of scrap- 
ers are arranged in 
spiral form around 
the drum, so that 
the hog is moved 
forward as the drum 
revolves. 


Along one side of 
the drum, in the di- 
rection of its rota- 
tion, are a line of 
bars spaced 10 in. 
apart. The function 
of these bars is not 
to support the hog, 
but to keep him on 
the drum. 


Machine in Two 
Sections. 
In addition to the 














































NEW TYPE HOG DEHAIRER INSTALLED IN PLANT OF KOHRS PACKING CO. 


Hogs are supported on a revolving drum to which rows of short scrapers are attached. 
ged spirally so that the hog moves forward as the drum revolves. 
rum supplement the work of the scrapers. 

The dehairer is made in two sections, in the second of which the drum and beaters revolve in the 
Each section is operated by an individual motor. 
tenth cont been put through the machine, with an expense for scraper maintenance of less than one- 


are arran 
to the d 


Spposite direction t 2 1 e 
hogs have ” through the macht 


per hog. 


This new machine was devised by engineers of the Allbright-Nell Co., 


Supervised b 4 
at Chicago. y Mr. W. 
























Beaters on a shaft parallel 


development personally 
B. Allbright, and the machine is now in production at the plant of the company 


scraper drum the 
hog is further 
cleaned by polishers 
attached to a shaft 
installed parallel to 
the drum, but op- 
erating in the op- 
posite direction. The 
beaters are attached 
to the shaft in the 
conventional manner 
and operate between 
the bars. However, 
the shaft is spaced 
far enough from the 





The rows 


Over 500,000 
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drum so that the spider arms to which 
the beater belts are fastened cannot 
touch the hog. 


Half way through the dehairer the 
hog is automatically delivered to 
another drum similar in design to the 
frst, but operating in the opposite di- 
rection. 


A polisher is also installed here; in 
fact, the second section of the machine 
is similar in every respect to the first, 
but of course the operation is reversed. 


The machine of this type installed in 
the plant of the Kohrs Packing Co. has 
a capacity of 420 hogs per hour. The 
first section is overated by a 15 hp. 
motor and the second by a motor of 
10 h.p. The larger motor is needed on 
the first section because the greater 
percentage of the hair is removed at 
this point. 


Scraper Maintenance Small. 


Tests show that the power consump- 
tion of the two motors on this machine 
averages about 20 h.p., including power 
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necessary to lift hogs from scalding vat 
into scraper. 

The records show that to date in ex- 
cess of 500,000 hogs have passed 
through this dehairer with an expense 
for scraper maintenance of a little less 
than one-tenth of a cent per hog. This 
low cost is attributed to the fact that 
the scraper belts are very short and 
have little bending action in operation, 
the total movement being less than 
%-in. 

At this plant it has not been found 
necessary to sort the hogs according to 
sizes before sending them through the 
dehairer. Equally good results are ob- 
tained when heavy hogs follow light 
ones, or light hogs follow heavy ones. 
Nor is it apparent that there is any 
difference in the dehairing results on 
light and heavy hogs, animals up to 400 
or 500 Ibs. and pigs of 60 or 70 Ibs. 
having been put through this dehairer 
with equally satisfactory results. 

The machine is built in capacities 
from 150 to 700 hogs per hour, and with 
or without a hair conveyor. 


Hog Dehairing History is Constant 
Search for Better Methods 


By W. B. Allbright 


As far back as one can remem- 
ber it has been customary to re- 
move the hair from pigs as one 
of the first steps necessary to 
prepare them for food. 

The usual method is to drop the 
pig in hot water to soften the 
skin, and open the pores so that 
the hair can be easily removed 
by scraping or pulling. The hot 
water, however, injures the skin 
for purposes of manufacturing 
into leather, and in some local- 
ities the skin is removed from the 
pig very much as hides are moved 
from calves or sheep. 


One of the earliest methods of re- 
moving hair from pigs undoubtedly 
was the use of fire. 

Perhaps there was a time in the 
stone age when human beings could eat 
hair as well as flesh, but it seems quite 
clear that in the course of time it must 
have been considered better to burn the 
hair from the pig before eating it. 


Removing Hair by Fire. 


The old custom of burning hair from 
the pig continued even to recent times, 
for here in Chicago when the slaugh- 
tering was centered largely on Archer 
Road it was customary to lay the 
slaughtered pigs in straw and set the 
straw on fire and remove the hair by 
that means. 


In times of war many methods of 
simplest form often return, and I am 
told that during the American army’s 
occupation of some of the battlefronts 
in France they resorted to the art of 
removing the pig’s hair by fire in the 
following manner: 

Two cement walls with round iron 
rods placed crosswise were made long 
enough and wide enough to accommo- 
date the body of a pig. The soldiers 
then would take a pig, lay it crosswise 
of the bars, and by means of a wire 
rope once around the pig and one man 
at each end of the rope they would 
rotate it upon the iron rods and kindle 
a fire of straw underneath. 

In this way at such a late date as 
this it was customary in some of the 
Army posts to prepare the pig for food 
by first removing the hair by fire. 


Simplest Forms of Scraping and 
Pulling. 


One of the simplest hog scrapers the 
writer has ever seen was half a cow’s 
hoof. This the writer saw in use a 
good many years ago in Tralee, Ireland, 
and it did very well as applied with 
the vigor of a strapping Irish lad. 

The simplest form of hair puller the 
writer has ever seen was a large sized 
button-hook. This the writer saw in 
Paris, France. The button-hook was 
about 9 in. long and was used by girls 
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pressing their thumbs against the hook 
and pulling the hair in this manner 
They worked very rapidly, and in a fey 
minutes three or four girls would haye 
the pig entirely free from hair, the 
long bristles being particularly sayeq 
for brushes. 

Hog scrapers and pullers of this 
variety would not suit conditions jn 
America or any other country where 
large volume demands more expeditious 
work. 


About 1860 there began to be patents 
taken out on machines to scrape the 
hair from hogs, but none of these ma- 
chines seemed to amount to much unti] 
about 1880, when the Bouchard scrap. 
ing machine was put into service in the 
Union Stock Yards. This machine had 
some application and was used to a 
considerable extent until the Lowry 
hog scraper was invented. 


History of Dehairing Machines, 


The Lowry machine seemed to fill 
the bill more completely and satisfac- 
torily than anything invented previous- 
ly, and it continued in successful oper- 
ation until about 1906, when the All- 
bright-Nell Co. began introducing hog 
dehairing machines of various types, 
most of which involved the use of flex- 
ible beaters. 

Machines of this type have continued 
to be appreciated by the industry, and 
in various designs, arranged to meet 
the requirements of small volume as 
well as the requirements of large vol- 
ume. Types of machines depending 








upon the use of canvas rubber belting 
for scraping the hog do the work sat- 
isfactorily as far as making a clean 
carcass is concerned, but the canvas 
rubber belting used in the operation 
makes the cost of scraping consider- 
able. 

Twenty-six years ago we introduced 
a dehairing machine which cleaned the 
hogs by means of flexible canvas tub 
ber beaters. This was a radical step 
forward at that time, and saved % 
much labor that slaughterers adopted 
this new method. 

As an illustration of the saving # 
the industry of this first beater m 
chines as against the cost of operating 
the old Lowry hog scraper I will me 
tion the results of one installation 2 
the Union Stock Yards. 


Compared with Old Methods. 


A packer using a Lowry hog scraper 
had 84 men in his slaughtering gam 
and the work went forward at the mt 
of 325 hogs per hour. After the beat 
machine was) installed it cleaned t 
hogs so much better than the Low! 
scraper did that the number of m# 
in the slaughtering floor was 

(Continued on page 44.) 


Ne 

In 
and 
ishir 
cons 
a bu 
For 
qual: 
Whe 
selliz 
tion 
Whe 
be a 

In 
ment 
the ] 
head 
capit 
head 
inves 
year 
Inve: 
new 
the « 
ment 
over' 
The | 
tion, 

Th 
the « 
duce 
unde 
suece 
ducti 
dispo 
was | 
other 
what 
ducti 
advai 


A) 
tical 
plant 
work 
tion, 
rearr 
motic 
waste 


98 


a few 
1 have 
r, the 
Saved 


f this 
ms in 
where 
litious 


atents 
be the 
e ma- 
h until 


in the 
ne had 
| toa 
Lowry 


to fill 
tisfac- 
evious- 
| oper- 
ie All- 
ig hog 


of flex- 


itinued 
"y, and 
> meet 
me as 
ye vol- 
ending 
belting 
rk sat- 
. clean 
canvas 
eration 
msider- 








October 29, 1932. 


THE NATIONAL PROVISIONER 














[EDITORIAL 








New Production Efficiency Standards 


In these days when the spread between costs 
and selling prices has narrowed almost to the van- 
ishing point the subject of overhead is receiving 
considerable more attention. Overhead costs are 
a burden every meat packing plant must carry. 
For the most part they contribute nothing to the 
quality, good appearance or salability of products. 
When they are reasonable they can be added to 
selling prices. When they are too high competi- 
tion sees to it that the packer takes the loss. 
When overhead costs are reduced the savings can 
be added to the profit side of the ledger. 

Interest, depreciation, taxes, building and equip- 
ment repair and maintenance and insurance are 
the principal costs that go to make up the over- 
head total. They are tied up inseparably with 
capital investment and physical equipment. Over- 
head can be decreased only by decreasing capital 
investment. At least one plant during the past 
year has taken this step to reduce overhead cost. 
Investment in the old plant was written off and a 
new plant built. It is several times smaller than 
the old plant, but has an equal capacity. Invest- 
ment in old, out-of-date equipment was dumped 
overboard and new modern equipment installed. 
The saving in overhead, as well as cost of produc- 
tion, has been enormous. 

The alternative is to increase production so that 
the overhead cost per unit of production is re- 
duced. Many plants have tried to get out from 
under high overhead by this route. Some have 
succeeded. Others were not so fortunate. Pro- 
duction increases easily were brought about, but 
disposing of product was another matter. What 
was gained at one end was more than lost at the 
other. Greater production is not needed. But 
what would be helpful would be more efficient pro- 
duction, merchandised better. This is the line of 
advancement progressive packers are adopting. 

A reflection of this policy is being seen in prac- 
tically all sections of the country. Some new 
plants have been built, but generally construction 
work has been in new building units, rehabilita- 
tion, purchase of the most up-to-date equipment, 
rearrangement of departments, elimination of lost 
motion and additions to facilities for reducing 
waste and loss. 

The unfortunate thing is that many packers 
with high overhead have not seen the handwriting 
on the wall. They complain that competition is 
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stiff now; there is no question that they are going 
to find it stiffer if they don’t get their plants in 
shape to meet new production efficiency standards. 
Doing needed construction work, purchasing new 
equipment and putting the plant in first-class con- 
dition now means that improvements are obtained 
at rock-bottom prices. Delaying until a definite 
upswing is under way is going to cost more. 

In ordinary times selling prices are based on the 
cost to produce in the most efficient plant in a 
particular territory. Packers who rehabilitate 
now will keep down overhead and production costs 
and will be able to sell lower—perhaps enough 
lower to outsell the packer who does not bring his 
plant up to date. 


When Reports Are a Bad Habit 


One result of an economic disturbance is that 
the meat packer—like everybody else—learns what 
he can do without. 

In one of the larger meat packing plants the 
clerical force has been reduced about 50 per cent 
and the volume of clerical work 60 per cent. For- 
merly a great mass of data and statistics were 
compiled. Today only reports vital to efficient and 
economical operation are made. 

Results are extending far beyond the savings 
in labor and office supplies. The superintendent, 
for example, now receives five reports each morn- 
ing. They give him all the information he needs 
and are disposed of quickly. Formerly it took him 
nearly two hours each morning to wade through 
the bundle of reports that came to his desk. The 
time saved is being devoted to constructive work. 
A similar saving is made for other executives. 

One effect of what started out as an economy 
move is an increase in personal efficiency on the 
part of the office force. Department heads are 
spending more time in the plant or the field, and 
are closer to their jobs and more familiar with 
operations and markets. Instead of depending on 
reports they are digging out facts for themselves. 

And there is also noticable a greater interest. 
More careful thought is being given to production 
and merchandising problems. Annoying and 
wasteful situations to which little attention had 
been given are being cleaned up. The mental 
attitude of office, plant and sales forces is improved. 

Reports and. operating data are necessary and 
useful, but they may become a bad habit. Com- 
pilation of facts of more interest than value easily 
can cost more than the information is worth, par- 
ticularly if executives and employees get into the 
habit of depending on them at the expense of 
their own observations and personal contact. 
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tions. He says: 


Editor The National Provisioner: 

I am employed in a packinghouse and have 
gained a great deal of experience as a result of 
my contact, but I would like to read a detailed 
discussion of cattle killing operations. I am sure 
there are many others who already kill cattle who 
would like up-to-date information on the opera- 
tions just as they take place on a well-conducted 
killing floor. Can you give this in your columns? 

Cattle killing is an extensive series 
of operations, description of which will 
be given in succeeding issues of THE 
NATIONAL PROVISIONER. 


Specialized Butchering. 

Beef slaughtering as conducted in the 
modern packing house is a continuity 
of specialized butchering. As compared 
with the old method, where one man 
dressed the carcass from beginning to 
end, the method now employed is that 
of dividing the operation so that the 
most skillful butcher works on that part 
of the carcass where the most skill is 
required. 

This is desirable not only from the 
standpoint of producing a well-dressed 
carcass at a minimum cost, but also 
from the standpoint of expediency. It 
would be almost an impossibility to pro- 
cure sufficient butchers who have the 
ability to dress a carcass throughout, 
to meet the requirements of the present 
rate of slaughtering, not to mention the 
lost motion involved in attempting to 
do so. It is possible now to take any 
man and start him on one of the minor 
operations, such as foot skinning, and 
by advancement all along the line pro- 
duce a man to fill any job on the floor. 


A complete description of each op- 
eration on the killing floor will explain 
the methods used, and show how almost 
perfect co-ordination is obtained. Each 
operation is explained in the order in 
which it occurs. 


Driving to Knocking Pen — Care 
should be taken as far as possible not 
to unduly excite the animal, as this may 
subsequently show in the flushed ap- 
pearance and the rupture of surface 
blood vessels in the carcass when it is 
placed in the cooler. Drivers should 
be equipped with a pole, having an elec- 
trical contact, to drive the cattle, rather 
than whips or clubs; this will prove 
more efficient and reduce bruises ma- 
terially. 


Knocking—A four-pound sledge is 
sufficient, as this will produce a con- 
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cussion of sufficient violence to render 
the animal insensible. 

The entire operation to this point 
should be conducted with the utmost 
humaneness. Knocking pens should be 
so constructed that one side may be 
lifted and the bottom built on rockers, 
that the animal may be easily ejected. 
A knocker should also be taught to 
gauge his blow so that when knocking 
thin-skulled cattle he will not cause an 
unsightly blood clot that will make the 
brain unsalable. 


Shackling—A short chain with a 
hook at one end and a ring at the other 
is used extensively. The chain is passed 
around both hind feet above the ankle 
joint and hooked tight. Particular at- 
tention should be given that both feet 
be shackled, for if one leg is allowed 
to hang loose it prevents complete drain- 
ing, and in some cases by putting the 
entire weight on one leg it may cause 
a broken bone. If this style of shackle 
is used it will be necessary to have a 
man on a bridge at the rail level so 
that when the bullock is raised to the 
rail he can connect the ring of the 
shackle to the hook of the beef trolley 
and disconnect it from the hoist. 


This style of shackle is being super- 
seded in many houses by a device known 
as an automatic lander. The beef trolley 
is connected to the shackle permanently, 
and this device will place the trolley 
on the rail automatically. This meth- 
od cannot be used to advantage when 
kosher cattle are being slaughtered, due 
to the weight of the trolley. 








Buying and Testing 
Sausage Casings 

Do you know how to buy 
casings? 

How many pounds of sau- 
sage meat do you lose a week 
through defective casings? 

And when they arrive, do 
you know how to test them? 

Practical hints on buying and 


— sheep and hog casings 
ma obtained by filling out 
and sending in the following 


coupon: 


The National Provisioner, 
Old Colony Bidg., Chicago, Il. 








Please send me reprint on ‘“‘Buying and 
Testing Sausa ao I am a sab- 
scriber to TBE NATIONAL PROVI- 


Enclosed find 5-cent stamp. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Cattle Killing Methods 


A student of packinghouse practice 
in an Eastern plant asks that informa- 
tion be given on cattle killing opera- 


Sticking—The knife which should be 
very sharp should be inserted at eg. 
actly the right point, which is through 
the medium line of the neck where it 
joins the body, pointing upward ang 
through the front wall of the jugular 
vein. This permits free bleeding ang 
eliminates the possibility of blood clots 
forming in the neck or in the thoracic 
cavity. Proper sticking also opens ar. 
teries under the jugular vein and gj- 
lows a free flow, whereby there will be 
no clotting, and therefore no discolora- 
tion of the carcass. 


Cattle should be bled for at least six 
minutes before further operation is at. 
tempted, and longer if possible, up to 
20 or 25 minutes. This will allow a 
thorough bleeding and yield a white 
carcass. 


The next article in this series will 
cuss Kosher Killing. a 


— 
Breakfast Sausage 


This season when the use of break- 
fast sausage is expanding, packers and 
sausagemakers are interested in meat 
formulas that will give them a nice 
tasty sausage. The following meat 
formulas and seasoning are submitted 
by a sausage maker whose product has 
served a large trade: 


Meats: 


45 lbs. cali butts 
55 Ibs. selected ham fat 


100 Ibs. 


Seasoning: 
1% Ibs. a sin 
7 oz. fine w 
2% oz. fine sage pe 
1/3 oz. cardamom 
3% oz. savory 
1/3 oz. marjoram 
1 oz. ginger 
3 oz. sugar 
Put the ham fat on the rocker with 
3 per cent ice for 8 minutes, then add 
seasoning and lean meat and rock for 
10 minutes more, making 18 minutes 
all together. The meats are all fresh 
and in small pieces. When rocking is 
finished the fat must have the appear 
ance of half the size of a coffee bean. 
This may be sold in bulk or be stuffed, 
chilled and packed in 1-lb. cartons. 


Another meat formula for breakfast 
sausage follows: 


25 Ibs. shoulder fat pork trim- 


mings 

- + se pest Snes trimmed ™ 
s. pork trimmings, 
eent lean (no belly tim 
mings) 


100 Ibs. 
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Avoiding Sour Hams 


Trouble with hams souring around 
the ball and socket joint is complained 
of by a packer who thinks this may be 
due to his method of handling. He 
says: 
paitor The National Provisioner: 

We have been having trouble with our hams 
suring lately. We plug them instead of pumping 
and they seem to be souring around the ball and 
socket joint, apparently pickle sour. We are 
wondering if this could be due to the condition 
of the brine. Any information you might give 
ys that would aid in remedying the situation will 
ve appreciated. 

This packer’s trouble is probably due 
to improper chilling rather than to 
caring, although sour brine tanks are 
very undesirable and indicate an un- 
sanitary condition in the plant. It is 
not uncommon for packers who do not 
kill every day to kill a lot of hogs at 
one time and overcrowd their coolers. 
This results in poor air circulation and 
improper chilling of the thick parts of 
the carcass. 

Hams should have an inside temper- 
ature of 35 to 38 degs. before they go 
into cure, the curing pickle should be 
held at 35 to 38 degs. The temperature 
of the curing cellar should be the same. 
If this is done good results are secured 
and there should be no trouble with 
sour joints. 

——%o_ 


KNOW MORE ABOUT YOUR JOB. 


One way a man can make his job 
more secure is to know more about it. 
One way to learn more about it is 
through study at home. Courses for 
men in the packing industry are offered 
by the Institute of Meat Packing at the 
University of Chicago. They have been 
made available through the cooperation 
of the University and the Institute of 
American Meat Packers. 


Each course consists of a textbook, 
lessons and questions. Students pre- 
pare written answers to the questions 
and these answers are submitted to com- 
petent instructors for correction and 
comment. Instructors also help the 
students with advice and suggestions 
on any points which may not be clear 
from the lessons themselves. 

The fee for each course is $5.00, 

which covers the cost of the textbook 
and lesson materials. The subjects cov- 
ered are Pork Operations, Beef Oper- 
ations, Superintendency, By-Products, 
Packinghouse Science, Livestock Pro- 
duction, Packinghouse Accounting, and 
Merchandising of Packinghouse Prod- 
ucts, 
Information about the courses may 
be obtained from THE NATIONAL 
PROVISIONER, 407 S. Dearborn st., Chi- 
‘ago, or from the Institute of Meat 
Packing, University of Chicago, 5750 
Ellis ave., Chicago, Ill. 
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Operating Pointers 


Por the Superintendent, the En- 
gincer, and the Master Mechanic 











HOW HINGED MOTORS WORK. 
By W. F. Schaphorst, M. E. 

Now that hinged belted motor drives 
are coming into greater use there are 
numerous “explanations” among engi- 
neers and operators for the automatic 
rocking action of the motor, shown in 
Figs. 1, 2, and 3. 

When the motor is idle, the belt is 
unstretched, and the center of the motor 
is almost directly above the hinge. That 
is, the distance L is smallest, just as it 
should be. 

Upon starting, Fig. 2, the motor auto- 
matically “backs into the belt,” and the 
distance L becomes greatest. In other 
words, the motor does precisely what it 
should do for best results. 


Finally, when the load becomes nor- 




















HINGED MOTOR IN ACTION. 


When the motor is idle the belt is un- 
stretched and the center of the motor is 
always over the hinge. On starting the 
motor “backs” into the belt, the motor 
tipping toward the rear. When the load 
becomes normal the motor assumes a hori- 
zontal position. Why this happens is told 
in the accompanying article. 
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mal, the motor swings slightly toward 
the right, and the distance L decreases 
to normal. This, again, is what it 
should do. 


One writer claims that this swinging 
of the motor is caused by “centrifugal 
action.” Another says it is due to 
“inertia” of the motor. Some say the 
belt tensions “are always the same,” 
ignoring entirely the fact that the motor 
swings considerably around the hinge, 
continually decreasing and increasing 
the lever arm L. 


All of these explanations are incor- 
rect. The true reason is very simple. 
Anybody who knows how to do arith- 
metic can easily figure the thing out. 
It is merely a matter of applying the 
following very elementary rules. 


(a) Multiply the weight W of the 
motor in pounds, by the distance L in 
inches; (L is the “lever arm” of the 
motor.) 


(b) Multiply the belt tension T in 
pounds, by the distance H in inches; 
(T is the tension in the top belt and H 
is its lever arm.) 


(c) Multiply the tension B in pounds, 
by the distance h in inches. (B is the 
tension in the bottom belt and h is its 
lever arm.) 


Now add (b) and (c). It will be 
found that in every position, 1, 2, and 3, 


= sum of b and c will always be equal 
O a. 


The above being an arithmetical 
truth, it is now easy to understand why 
the motor “backs into the belt.” It is 
due to the fact that tensions T and B 
vary with the load. When idle, the ten- 
sions T and B are equal and may be 
greater than it is at any other time. 
Since B has the greater lever arm, H, 
it naturally pulls the motor toward the 
right. 

Next, when the motor starts, the ten- 
sion B increases and T reduces. Often 
the tension T becomes almost zero. And 
what is more, the greater the movement 
of the motor toward the left the shorter 
n becomes, all of which is favorable to 
the production of the highest necessary 
tension B when starting. 


Finally, after the load is up to speed 
and conditions become normal, the ten- 
sion B automatically reduces and T in- 
creases. The increase in T and the ad- 
vantage of its longer lever arm H pulls 
the motor back to normal! running posi- 
tion. All of which is as it should be. 
The motor automatically does the right 
thing, all the time. 


Of course I have purposely chosen 
a simple case here in order to make 
everything perfectly clear. This is a 
bottom pull drive, and the belts (both 
top and bottom) are perfectly hori- 
zontal. However, regardless of whether 
the belt is bottom or top pull, and re- 
gardless of the direction of the belts, 
the same principles apply to any prob- 
lem. It is always possible to arith- 
metically calculate and foretell the 
exact action of the motor, knowing the 
weight and characteristics of the motor, 
and knowing the various lever arms, 
fb H, and h. There is nothing hap- 

azard or mysterious about it. 
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ABC, 


of Refrigerator 
Body “Building 


1. What kinds of perishable products 
are to be transported? 


2. What temperatures are required for 
various products? 


{Write for Haircraft Ideal Tempera- 
ture Chart} 


3. What section of the country are 
trucks to operate? 


4. What are state regulations as to 
length—width—height—weight 
through which trucks will move: 


5. What are product destinations— 
Short hauls with frequent opening of 
the doors or long hauls with doors 
closed? 


6. Type of refrigeration to be used— 
wet ice—dry ice—mechanical re- 
frigeration. 


7. What make chassis is body to be 
mounted on, and is tire capacity 
large enough to carry gross weight 
including chassis—body and load? 


8. What is the desirable load and body 
distribution on the rear axle? 


9. What advantage has a wheel housed 
body over a 
body not 
equipped 
with a wheel 
housing? 


10. What colors 
for painting 
units are most 
desirable to 
reflect sun’s 
rays? 


A Division of WILSON & CO 
4100 South Ashland Avenue 
CHICAGO, ILLINOIS 


Our Research and Engineering Depts. are at your service. 


























Investigate ROCK CORK 


This modern low temperature insulation— 
24 years’ time-tested 


© OTHER low temperature 
insulation equals Rock Cork 
in Hs ability to maintain its 
high initial efficiency over 8 


1. Highly efficient 
2. Moisture-resistant 
3. Completely sanitary 


4. Odorless long period of years. No other 
5. Permanent, mineral material offers higher resis- 
composition tance to moistare infiltration. 


Full Information on Request 


JM) Johns-Manville i 


New York 
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Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa 
119 South 8t., Baltimore, Md. 


1108 Sixteenth St. N. W., Washington, D. C. 
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—— ——— 
H. PETER HENSCHIEN 
Architect 


PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
59 East Van Buren St., Chicago, Ill. 





October 29, 1939 
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Refrigeration and Frozen Foods 


pRY ICE REFRIGERATED CARS. 


Recent press reports of the move- 
ment of poultry, butter, eggs and other 
perishable foods long distances in cars 
refrigerated with solid carbon dioxide 
have caused some speculation in the 
meat industry concerning the new equip- 
ment and the practicability and cost of 
ysing these cars for the shipping of 
meat. 

While it is admitted that this method 
of shipping is still in the experimental 
stage, many of the problems of using 
this refrigerant in refrigerator cars 
have been solved, it is claimed, and the 
prosprcts tnat al cf ther: ..uil event- 
ually be overcome appear good. 

The Dry Ice Corporation has been 
studying the problem of refrigerating 
cars with solid carbon dioxide for some 
time. In this work they have had the 
cooperation of the American Car & 
Foundry Co. There are in service at 
the present time ten refrigerator cars 
equipped for using solid carbon dioxide, 
and it is shipments in these experiment- 
al cars to which the press reports have 
referred. 

The new car is 40 ft. long with 
standard inside dimensions. Seven 
inches of insulation sealed in a gas 
tight shell are used. The solid carbon 
dioxide is contained in two bunkers, 
heavily insulated. One bunker is lo- 
cated at each end of the car. Refrig- 
erant is put into the bunkers through 
hatches in the roof. The capacity of 
the bunkers is 4,000 lbs. of solid carbon 
dioxide, sufficient, it is said, to carry a 
load of pre-cooled perishable food for 
11 days. 

Refrigeration is effected by circulat- 
ing air over a finned radiator surface 
kept cool by the refrigerant. A 4- by 
18-in. ceiling duct extends about one- 
third of the distance from the radiator 
toward the center of the -car. The 
warmer ceiling air passes through this 
duct, is chilled in passing over the 
radiator surface and falls to the floor. 
In doing this it draws more warm ceil- 
ing air into the duct. 

The bunkers, being heavily insulated, 
exert no refrigerating effect directly. 
The flow of air through the duct is reg- 
ulated by a thermostatically-operated 
damper placed at the duct entrance. 
When the damper is closed there is no 
ar circulation. The damper may be 
Set to operate at any desired tempera- 
ture from zero degs. Fahr. to 50 degs. 
Fahr. Tests show that this thermostat 
18 sensitive to a variation of three de- 
grees, 


Carbon dioxide gas may be vented 
from the bunkers either into the car 
or to the outside. For many perish- 
able foods, it has been found, venting 

€ gas into the car aids in improving 
keeping qualities. In the case of chick- 
ens, for example, the gas aids in keep- 
ing the skin dry and preserving the 
bloom. When vented into cars of eggs 
shrink is reduced. 


Some typical results in shipping 


poultry, eggs and butter in these cars 


refrigerated with solid carbon dioxide 
follow: 


Carload of poultry from Omaha, Neb., 


to Los Angeles, Calif.; time in transit, 
five days; amount of solid carbon diox- 
ide used, 3,000 lbs.; temperatures in 
car when received, 27 degs. at one end, 
30 degs. at the other end, 35 degs. in 
center. 

Carload of poultry from Lake City, 
Minn., and one from Marshall, Minn., 
to New York City; temperature of Lake 
City Car when loaded, 30 to 35 degs.; 
temperature when unloaded, 30 to 35 
degs.; temperature of Marshall car 
when loaded, 30 to 32 degs.; tempera- 
ture of car when unloaded, 34 degs.; 
time in transit, 8 days; quality of prod- 
uct on arrival, good. 

Carload of eggs from Iowa to Jersey 
City. Car iced with 2,500 lbs. of solid 
carbon dioxide. Temperature of car 
when received, 40 degs. Eggs arrived 
in good condition except that a few at 
one end were frozen. 


fe - 
QUICK FREEZING PROGRESS. 


M. T. Zarotschenzeff, inventor of the 
“Z” or fog process of quick freezing, 
has returned to the United States from 
a business trip of two months in 
Europe, during which he visited Eng- 
land, Holland, Belgium and France. 

Quick freezing of perishable foods 
is making considerable progress in 
Europe, Mr. Zarotschenzeff reports. 
Trawlers are being equipped to quick 
freeze fish immediately after they are 
caught, and land installations for han- 
dling fish and other products are being 
made. 

In Grimbsy, the most important fish- 
ing port in England, a “Z” freezing 
piant with a capacity of 13,000 Ibs. 
daily is being operated. Plans are now 
under way to increase the capacity to 
26,000 lbs. The product is bringing 
higher prices on the English market 
than fresh, unfrozen fish. The output 
of this plant is being distributed through 
70 retail markets in London, railroad 
stations, hotels and passenger steamers. 

A quick freezing plant which will use 
the “Z” process is under construction 
in Sydney, Australia. It will freeze 
meat cuts, offal, and boneless rabbit 
meat. The products will be packed in 
cartons containing 2 to 10 lbs. and will 
be sold locally and exported. 


<i 
J. L. BAKER RETIRES. 


This year marks the retirement of 
Joseph Lincoln Baker, a picturesque 
figure in the refrigeration industry, who 
transfers the active management of 
Baker Ice Machine Co., Inc., to younger 
shoulders. 

He is a native of Cape Cod, born at 
Dennis Port, Mass., in 1854, and came 
West to associate with the pioneers. 
He, with a partner, started the manu- 
facture of ice machines in 1905, with a 
little machine shop in a small two story 
building. He was a pioneer of com- 
mercial refrigeration in smaller units. 
As the business grew, it was moved 
to larger quarters in a building former- 
ly occupied as street car shops. The 
present plant with over 60,000 square 


feet of floor area was constructed and 
occupied in 1921. Upon his retirement 
this year C. A. Baker became president, 
R. L. Baker vice-president and H. G. 
Keily secretary and treasurer. 

J. M. Fernald takes. Mr. Baker’s posi- 
tion as general manager in complete 
charge. Mr. Fernald is well known in 
the industry since the period when he 
was in charge of commercial sales for 
Kelvinator and later as vice-president 
of General Refrigeration. The rest of 
the operating organization continues 
much as before with C. A. Baker as 
sales and advertising manager, R. L. 
Baker in charg: of credits and collec- 
tions and Chas. Knox at the head of 
engineering and manufacturing. The 
company, with its more recent addition 
of methyl chloride units, is in position 
to extend the field of its operations. 


~~ -- 


REFRIGERATION NOTES. 

City Ice & Cold Storage Co., New 

Orleans, La., is constructing a new 
plant at Canal and Labauve aves. 
_A loss of $70,000 was caused when 
fire recently destroyed the plant of the 
a. Purity Products Co., Pentic- 
ton, B. C. 


Eagle Refrigerating Co., Brooklyn, 
N. Y., has been organized by J. Bern- 
stein. 

Kent Ice & Cold Storage Co., Kent, 
Wash., has been: incorporated with a 
capital stock of. $30,000. The incor- 
porators are W. F. Henningsen, jr., E. 
L. Mahoney and E. H. Quigin. 

Bids have been received by the Vet- 
erans’ Administration, Washington, D. 
C., for a refrigerating plant to be in- 
stalled in the Veterans Administration 
at that place. 


Bureau of Yards and Docks, Navy 
Department, Washington, D. C., has re- 
ceived bids on refrigerating and ice 
making equipment for the Naval Air 
Station at Sunntvale, Calif. 

Refrigerating Engineering Co., Los 
Angeles, Calif., has been incorporated 
with a capital stock of $75,000. The in- 
corporators are L. C. Anderson and H. 
T. Jarvis. 


Dahl Ice & Cold Storage Co., Nor- 
wich, Conn., has been incorporated with 
a capital stock of $50,000. The incor- 
porators are Harold C. Dahl, Thure W. 
Dahl and W. D. Copp. 


Consolidated Gas, Electric Light & 
Power Co., Baltimore, Md., operating 
cold storage warehouse properties, has 
changed its name to the Consolidated 
Cold Storage Co. 


The Navy Department, Bureau of 
Yards and Docks, Washington, D. C., 
has let a contract for improvements to 
refrigerating plant at Marine Barracks, 
Quantico, Va., to Charles J. McGonigal, 
1505 Ract st., Philadelphia, Pa. Cost 
will be $13,562. 

J. E. Metcalf & Son, Corsicana, Tex., 
have been awarded a contract for erec- 
tion of a building for an ice plant at 
the State Home. Building and equip- 
ment will cost about $10,000. 

The Gulf Production Co., Gulf Bldg., 
Houston, Tex., is reported to be plan- 
ning rebuilding of the ice plant burned 
recently at a loss of $33.000. 
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Price $6 


THE NATIONAL PROVISIONER 


Mr. Pork Packer: — 
Ask Yourself These Questions 





Am I getting the highest pos- 


sible yields from products? 


Are all my 


operations as 


efficient as they could be? 


+ 


+ + 


Utilizing the hog carcass to best advantage is a day- 
to-day problem. Only by studying markets and check- 
ing against tests of the best experience can profitable 
results be secured in daily plant operation. 


This book is designed to show the pork packer how 


to operate to best advantage. 
rather than a “text book.” 


It is a “test book” 
Figuring tests is empha- 


sized and important factors in operation in all depart- 


ments are discussed. 


(See chapter headings.) 


It is NOT an academic presentation of the routine 


of pork packing. It IS a practical discussion of best 
methods for getting results, backed up by test figures, 
which every alert pork packer needs and should have. 









Plus postage, 25c 





Bound in flexible leather, $1 extra. 
Foreign orders $6.25, U. S. funds 




















For the Sausage Maker 


Chapter XIV: Stuffing the casings— 
Handling large sausages—Use of cookers 
and vats—Avoiding mold and discolora- 
tion — Trimmings — Curing — Mixing — 
Chopping and stuffing—Casings—Surface 
mold—Dry sausage—Sausage cost ac- 
counting—Sausage formulas—Manufac- 
turing instructions—Container specifica- 
tions—Preparing boiled hams—Making 
baked hams. 








CHAPTER HEADINGS 


I—Hog Buying 

Ili—Hog Killing 

I1I—Handling Fancy Meats 

IV—Chilling and Refrig- 
eration 

V—Pork Cutting 

ViI—Pork Trimming 

Vil—Hog Cutting Tests 

Vili—Making and Con- 
verting Pork Cuts 

IX—Lard Manufacture 


XI—Curing Pork Meats 

XII—Soaking and Smok- 
ing Meats 

XlllI—Packing Fancy 
Meats 


XIV—Sausage and Cooked 
Meats 


XV—Rendering _Inedible 
Products 


XVI—Labor and Cost Dis- 
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Rules XVII—Merchandising 
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A Page for the Packer 


For Better Conditions 


Salesmen Can Aid to Improve the 
Business Situation 


There are many indications that 
business is getting better. Em- 
ployment seems to be on the in- 
crease, and there is a more hope- 
ful and cheerful attitude gen- 
erally. 

This will be good news for the 
packer salesman. 

He has had many difficulties to 
contend with, and while he prob- 
ably has been more fortunate than 
salesmen in many other lines, 
there is little in his work during 
the past two years that he can 
lok back to with any great de- 
gree of pleasure. 

The packer salesman has it 
within his power to contribute 
something to bring about the busi- 
ness revival, in the opinion of one 
of them. This salesman says: 
Editor THE NATIONAL PROVISIONER: 


In my work over the territory I meet 
and talk with many salesmen selling all 
kinds of products. Only a short time 
ago they seemed to be concentrating 
on moving goods. Profitable prices were 
a secondary consideration. Today, how- 
ever, there is a different attitude of 
mind. Profits, not volume, are upper- 
most in their minds. They want all the 
business they can get, of course, but 
they are thinking twice before they cut 
prices. 

Business Needs Profit. 


To my way of thinking this is one 
of the most hopeful signs I have seen 
recently. When business is done at a 
loss there will be unemployment and 
reduced purchasing power. If every 
business would concentrate on getting 
a profit and refuse to sell merchandise 
at less than it costs we very quickly 
would see very definite signs of im- 
provement in general business condi- 
tions, I believe. 

Such a policy would be particularly 
helpful in the meat industry—helpful to 
Producer, packer and retailer. I have 
talked with many packer salesmen on 
this subject. Most of them see the 
logic in the argument, but many of 
them profess to believe that matters 
of markets and prices are beyond the 
control of any influence they might 
exert. These are not inclined to worry 
much about the subject. 

I always have believed that it is not 
only the salesman’s job to sell meats 
but to sell them at a profit. He should 
be interested therefore, in the prices 


he obtains for the merchandise on his 
list and in all conditions that have an 
influence on prices. 


How Salesman Can Help. 


The packer salesman has had many 
discouraging conditions to contend with 
during the past two years, and most 
of them are not inclined to take on 
additional duties and burdens. In this, 
perhaps, they should not be too severely 
criticised, but on the other hand all of 
us would like to see conditions improve 
and we should be willing to do our part 
to help ourselves. 


One of the first things needed to get 
the meat industry on a more profitable 
level, it occurs to me, is a higher level 
of prices in the retail store. ‘One of 
my good customers failed recently, and 
I lost a good account. This has hap- 
pened to me before. This retailer told 
me that if he had obtained %c more 
on every pound of meat he sold the past 
twelve months he would not have had 
to close his doors. And the unfortunate 
thing is that he could have had this 
extra money if he had had the nerve 
to ask it. 

I know of other retailers who are 
barely getting by. They have a volume 
of business sufficient to make a profit. 
A half-cent more on each pound of meat 
they handle would put them in the 
profit class. Now they are not par- 
ticularly good customers for my firm. 
We never are sure we are going to get 
our money. Personally I would like to 
see them making money and to be re- 
lieved of the collection worry. In try- 
ing to keep prices at rock bottom they 
are making it difficult for everyone. 








Selling More Pork 


Do you want to increase your 
pork sales? 


Would it help you with your 
retail customers to show them 34 
new ways to cut fresh pork, and 
13 new ways to cut cured pork? 


New ways to move slow-selling cuts, 
and ways to “dress up” popular cuts to 
get more consumer appeal have been de- 
vised by the experts of the National Live 
Stock and Meat Board. 

Packers and salesmen who have seen 
these new ideas on cutting pork demon- 
strated are enthusiastic about them. 

These ideas will be described and illus- 
trated each week in THE NATIONAL 
PROVISIONER’S pages. These pages will 
be reprinted for distribution by packer- 
sales organizations to their retail custom- 
ers—one idea at a time. 


First come, first served. 


See page 48 for this week’s “Sell 
More Pork’ idea. 
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Salesman 


Packer salesmen can do considerable 
to change retail thinking and to dis- 
prove the fallacy of rock-bottom prices 
without profits. They can point out 
that no business can exist without tak- 
ing in more than it spends and that 
profitable prices can be had without 
hardships to anyone. An illustration 
now and then showing how a competi- 
tor or some other retailer is making a 
profit will do much to change the men- 
tal processes of the retailer with wrong 
ideas. 

Yours truly, 
PACKER SALESMAN. 
a 


SELLING THE LIST. 


Meat salesmen are urged continually 
to do a good selling job on every item 
on the sales list. Most of them are 
conscientious in their efforts to do this, 
but perhaps many of them are like one 
youngster who found he was not getting 
the results he should because he did not 
“plan his work” and then “work his 
plan” systematically. 

It took this packer salesman some 
time to learn that it is a good plan to 
keep a list of customers and the prod- 
ucts they buy each trip. Each week he 
checks his sales to each customer 
against the list and thus ascertains the 
products each customer is not buying. 

Having this information he is then 
able to make definite sales plans for the 
coming week, with the end in view of 
inducing each customer to stock one or 
two items he is not purchasing from the 
salesman or carrying in stock. 

It is the better plan this salesman 
has found not to attempt to sell a large 
number of new products on one call. 
He is satisfied if he can induce a cus- 
tomer to stock one or two new items. 
The next call he tries to sell additional 
ones. 

This salesman believes better results 
can be obtained by working in this man- 
ner than can be had by trying to sell a 
long list of new items on each call. 

he 

NEW WAY TO SELL STICKERS. 

“Spotlighting” stickers is a new 
method of merchandising slow items 
recently adopted by a Mississippi mer- 
chant. Items that stay in stock too 
long are taken from the shelves or 
cases, placed on two tables in a promi- 
nent location with a strong spotlight 
played upon them. Low prices of these 
items put “on the spot” are plainly 
marked on cards as usual. It is stated 
that the spotlight not only attracts the 
customer’s attention to the bargains, 


but reminds the salespeople of them 
constantly. 
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New Market for 15 Million Pounds of Bacon 


The U. S. War Department has 
adopted a policy with regard to 
bacon purchases whieh should re- 
sult in an additional market for 
something in the neighborhood of 
fifteen million pounds of bacon 
yearly, according to information 
received from Norman Draper, 
the Washington representative of 
the Institute of American Meat 
Packers, and transmitted this 
week to Institute members by 
President Wm. Whitfield Woods. 
The bulletin states: 


“Heretofore ‘issue bacon’ has been of 
the dry salt variety. Investigation dis- 
closed that limited quantities of this 
type used in the United States were 
employed largely for garnishing, flavor- 
ing, etc. The War Department decided 
that soldiers eating in messes might 
well have as a regular ‘issue’ article of 
food a good, commercial quality of box- 
cured bacon for broiling, frying, etc. 


“Dry salt bacon will continue for the 
present to be purchased for emergency 
storage and use in the Philippines, 
Hawaii and the Panama Canal. The 
allotment for the new type issue bacon 
provides for 138 pounds per man per 
year for each of the 110,000 troops who 


eat each day in messes in the conti- 
nental United States, Alaska and Puerto 
Rico. : 

“Advertisements for bids to be issued 
by the various Army points in October 
will call for bids on this new type of 
issue bacon for November delivery. 
Under the October bids the governing 
specification will be federal master 
specification PP-B-81 (Dec. 8, 1931), 
calling for dry sugar box-cured bacon, 
type 1, grade 2. 

“This specification at present calls 
for the brisket to be removed, but the 
War Department is arranging so that 
on subsequent bids the specification will 
be changed to permit delivery of the 
same type of bacon with the brisket on 
or the brisket off, as may be the custom 
with type 1, grade 2 bacon at point of 
delivery. 

“This change would have been made 
in October advertisements for bids had 
it not been for the fact that a pre- 
scribed routine must be followed in con- 
nection with changing the language of 
federal master specifications. 

“Purchases will be made on monthly 
contracts in the same manner as fresh 
meats and other perishable articles now 
are procured by the army.” 








British Trade Pact 


Possible Effect of Ottawa Terms 
on World’s Meat Traffic 


Effects of agreements made at the 
Imperial Economic Conference held at 
Ottawa in July on the export of hams, 
bacon and other meats and meat prod- 
ucts from the United States to the 
United Kingdom are problematical, as 
none of the new treaties specifically 
provide for the imposition and main- 
tenance of import duties on livestock 
or meats from countries outside the 
British commonwealth of nations. 


Treaties with Canada, New Zealand, 
South Africa and Australia, however, 
definitely provide for far-reaching reg- 
ulations of the competition which pro- 
ducers in the United Kingdom and in 
the Dominions meet in the British mar- 
ket from producers outside of the Brit- 
ish commonwealth of nations. 


For example, bacon, hams, shoulders, 
frozen mutton and lamb and frozen and 
chilled beef now enter the British Isles 
free of duty and under the new ar- 
rangements an import quota restriction 
will be imposed. Butter, cheese and eggs 
now carry a 10 per cent ad valorem 
duty and the proposed treatment will 
be a tariff of 15 shillings per long hun- 
dredweight on butter, 15 per cent ad 
valorem on cheese and 1 shilling to 


1s 9d per great hundred of 120 on eggs 
in the shell. 
Regulate Pork Imports. 
In reviewing the situation, the Amer- 
ican agricultural representative at Lon- 
don points to the agreement with 








British Fix Pork Quotas 


The British Pig Industry Re- 
Organization Commission, after 
several months of study, has now 
made a report. It recommends 
the establishment of a quota to 
become operative July 1, 1933. 


The quota will provide for a 
total of 10,670,000 ewts. of bacon 
and hams, including both home 
produced and imported, which is 
the approximate average annual 
consumption in the United King- 
dom during the six years from 
1925 to 1930 inclusive. 


It is estimated that British pro- 
duction will supply about 1214 per 
cent of this amount. At the 
Ottawa Conference, it is under- 
stood, Canada was promised im- 
ports amounting to 21% million 
hundredweights. It is further 
understood that the balance— 
about 614 million hundredweights 
—will be allotted by national 
quotas to other countries. 
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Canada, which provides that the British 
government will arrange, as soon as 
possible after receiving the report of the 
commission now sitting on the reorgan. 
ization of the pig industry in the United 
Kingdom, for the quantitative regula. 
tion of the supplies of. bacon and hams 
coming on the United Kingdom mar. 
ket. This agreement specifically pro. 
vides, moreover, that in any legislation 
which the commission may submit tp 
Parliament for regulating the supplies 
of bacon and hams from all sources into 
the United Kingdom, provision wil] be 
made for free entry of Canadian bacon 
and hams of good quality up to a maxi- 
mum of 2,500,000 cwts. (280,000,000 
pounds) per annum. 

A commission in Great Britain is noy 
studying the domestic hog raising jp. 
dustry. It has been reported that this 
commission intends to devise ways and 
means for so regulating the imports 
of hams and bacon that the prices in 
the United Kingdom will be increased 
to about 80 shillings per 112 pounds 
($12.50 per 100 Ibs. at current ex. 
change). That price level is deemed 
necessary in order to make it possible 
for farmers in the United Kingdom to 
raise hogs at a profit. Canadian ship- 
pers, however, will get the advantage 
of the increased price under the ar- 
rangement permitting free entry of 
Canadian hams and bacons up to a max- 
imum of 280,000,000 pounds per annum. 


Effect on U. S. Trade. 


The extent to which the quota would 
prove disadvantageous to hams and 
bacon exporters in the United States 
cannot be determined at the present 
time. It is obvious that it will take 
some time before Canadian farmers will 
be able to raise enough hogs of the 
bacon type to take full advantage of 
the quota. 

It is significant that the quota actu- 
ally represents six or seven times the 
aggregate quantity of bacon and hams 
which Canada has been — to the 
British market in the past. In gen- 
eral any restrictions placed upon im- 
ports from countries outside of the 
Empire would tend to increase the price 
to the consumer, at least until such 
time as domestic and Empire sources 
of supply can furnish the requirements 
of consumers. This may tend to reduce 
consumption. 

In any event, whatever the measures 
taken to curtail British imports of hams 
and bacons from countries outside of 
the Empire may be, they will be of 
particular interest to American produe- 
ers and packers, since the United King- 
dom is the most important individual 
export market for American hams 
bacon. 

The average of United 
ports of hams and bacon, the bulk of 
which came from the United States, ™ 
the period 1926-1930, inclusive, is # 
follows: 


Kingdom im- 


Country of origin. Ham. Bacon. 
- Lbs. Ths. 
Demmate .j.. ss ccccccess 241, 564,548,275 
ee sae eenane > 2,159,360 Ey ut 
United States .......... 92,699,488 78, 
pee a a 2,396,957 Sone 
Irish Free State......... 1,526,650 ae ora 
ers, sae 13,305,622 <1 18 
Soviet Union (Russia)... (1) 13,877 
arr tee (1) at 
Netherlands ......4..... (1) poy 
RS acted es Vers sanes 964.186 21, 
——— 
Ee 113,298,889 946,000.38 


(1) If any, included in ‘‘others."’ 
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Provision and Lard 


Trade Fairly Active—Undertone Heavy 
—Liquidation a Factor—Hogs Weak 
—Meat Trade Quiet—Lard Demand 
Seasonably Good—Grain Weakness a 
Factor. 

The past week saw little or no change 
in developments in hog products from 
that which have ruled for several weeks 
past. Trade in lard was fairly active, 
but the undertone was heavy, May de- 
livery establishing a new season’s low. 
Near lard months were off 14@2%c 
from the highs of the season, October 
leading. 

Liquidation in the spot month and 
weakness in hogs were the outstanding 
factors, but the market continued to 
feel the effects of a rather quiet de- 
mand for meats and new season’s lows 
in wheat and in corn. Weakness in 
feed grains helped unsettle speculative 
longs in lard, and there was some 
dumping of holdings of the latter, based 
on the general declining tendency in 
commodities. The outside situation 
created more or less bearishness in pro- 
fessional circles, and went a long ways 
towards offsetting a seasonably good 
trade in cash lard. 


Some close observers contended the 
market, for the first time in several 
years, lacked leadership and was fol- 
lowing the line of least resistance. Dur- 
ing the week, shorts appeared to have 
been the best buyers of lard, although 
at times there was evidence of some 
absorption by packing interests, pre- 
sumably lifting hedges against cash 
sales. On the other hand, smaller 
packers were placing fresh hedges on 


the market. Selling was not very well 
taken. 
Hog Prices Off. 

The hog run attracted quite a little 
attention, ruling somewhat above that 
of late, but being comparatively small 
compared with a year ago. Receipts at 
the leading western packing points the 
past week were 409,800 head, against 
369,419 head the previous week, and 
515,000 head the same week last year. 

Average weight of hogs received at 
Chicago last week was 238 lbs., against 
241 Ibs. the previous week, 225 Ibs. a 
year ago and 229 lbs. two years ago. 
Average price at Chicago was off to 
3.35¢, compared with 3.55¢ a week ago, 
o% a year ago and 9.25c two years ago. 
At Chicago, top hogs sagged to 34ac, 
Tecovering to 3.60c Jater. At the low 
point the top was within 25c of the 
lowest levels in 36 years. 


The fact that packers were backing 
away from hogs was generally looked 
upon as due to the situation in meats. 
N some quarters, it was argued, de- 
clining hog values continued partly the 
result of the favorable feeding differ- 
ential between corn and hogs, corn 
reaching the lowest levels since 1896. 

€ extremely low prices for corn on 


WEEKLY REVIEW 


the farm undoubtedly are encouraging 
feeding operations. Some in the pro- 
vision trade continue fearful that the 
result will culminate in an increased 
farm population of hogs. 


Lard Exports Up. 

A renewed slump in sterling ex- 
change, which had an unsettling in- 
fluence on other foreign moneys, was 
a disturbing factor in the export trade 
in hog products the past week and 
promises to have effect until more sta- 
bilized conditions return. The British 
appeared willing to let sterling follow 
its own course, under seasonal pres- 
sure, and this attitude probably had 
the effect of bringing about some specu- 
lative pressure against sterling. 

Official exports of lard for the week 
ended October 15 were 9,309,000 Ibs., 
against 8,691,000 Ibs. the same week 
last year. Lard exports from January 1 
to October 15 totaled 422,193,000 Ibs., 
against 452,278,000 Ibs. the same time 
a year ago. Of the shipments the past 
week, 5,057,000 lbs. went to the United 
Kingdom, 2,298,000 Ibs. to Germany, 
607,000 lbs. to the Netherlands and 
1,347,000 lbs. to other countries. 

Exports of hams and shoulders, in- 
cluding Wiltshires, for the week were 
604,000 Ibs., against 675,000 lbs. a year 
ago; bacon, including Cumberlands, 


Markets 


143,000 Ilbs., against 733,000 lbs.; 
pickled pork, 150,000 Ibs., against 130,- 
000 Ibs. last year. 

PORK—Market was quiet in the East 
and easier. Mess at New York was 
quoted at $16.25 per barrel; family, 
$17.75 per barrel; fat backs, $11.00@ 
12.50 per barrel. 

LARD—Domestic demand was fairly 
good, but export interest appeared slow. 
The market was easier with futures. 
At New York, ag western was 
quoted at 4.75@4.85c; middle western, 
4.60@4.70c; New York City tierces, 4% 
@4%c; tubs, 5@5%c; refined Conti- 
nent, 54%c; South America, 5%c; Brazil 
kegs, 64%c; compound, car lots, 64@ 
6%4c; smaller lots, 646@6%c. 

At Chicago, regular lard in round lots 
was quoted at 24ec over October; loose 
lard, October price; leaf lard, 244c over 
October. 








See page 38 for later markets. 








BEEF—Market was quiet and barely 
steady. Mess at New York was nomi- 
nal; packet, nominal; family, $13.50@ 
14.50 r barrel; extra India mess, 
nominal; No. 1 canned corned beef, 
$1.97%; No. 2, $3.90; 6 lbs. South 
America, $12.00; pickled tongues, $33.00 
@35.00 per barrel. 








Little Change inHog Cut-Out Values 


Somewhat smaller hog runs during 
the first four days of the current week, 
compared with the same period last 
week, and lower average hog prices re- 
sulted in somewhat better cut-out values 
on the lighter averages. The heavier 
weights, however, are cutting out some- 
what less satisfactorily than last week. 

Consumer demand for fresh cuts has 
shown no appreciable increase and 
product prices slipped somewhat. How- 
ever, the percentage price drop for 
meats has been under that of hogs. 
Loin prices have averaged about %c 
lb. higher than during the first four 
days of last week. Lard prices con- 
tinue low. 


A depressing factor in the hog mar- 
ket has been fewer than usual shipping 





orders. Practical top for the week at 
Chicago was $3.70, paid Monday. This 
dropped to $3.55 Tuesday, recovering 
5c Wednesday and standing at $3.60 
Thursday. Practical top for the first 
four days of last week was $3.90. 


Receipts at Chicago for the four days 
were 88,000 head. The percentage of 
heavy butchers and packing sows con- 
tinues to decrease and more hogs of 
lighter weights are being offered. 

The following test worked out on the 
basis of live hog costs and finished 
product prices at Chicago during the 
first four days of the week, as shown 
in THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE, shows a small loss 
per head on the lighter averages and a 
loss of $1.00 per head on the heaviest. 
Average costs and credits were used in 
working out the test. 


160 to 180 180 to 220 225 to 250 275 to 300 
Ibs. Tbs. Ibs. Ibs. 
ST GID 6 oso 0:05. 0:3:4:0'% adios eninss v0 ce sines bec 92 84 -82 -78 
ee. o.kas 0 a8 obs Sony Galea si reeeeeeebe ee kal +25 +23 22 -20 
EE MOEN oho bs bb dees scad nea esnoes Fees Oubx -26 25 -25 -26 
OR Re ere rr ee he oe ee -95 .838 72 .64 
DE, BEE. ccccccnn (ecnte vescecvreeebeetbes ees 67 -65 43 14 
WEES, BORVF oc sccces Secitcen gre tees e eee ‘eas ia -15 .38 
Tin 0.6 6 6.0.0'5.0 4 6660040 5. a ene eae haba hes <a -04 10 -21 
PE OE SOE ok bckisccccnesecsesscne shag mews 05 -05 -07 08 
LENE. Percew hove d aces ps vied sealed ces dekanhans -08 .09 -08 .09 
a ee Sere rr yt ee tes 7 -59 53 50 
SI TE 00.0600 ss ths de pn.cc cwtanednde say gewaenee 07 07 -08 05 
en Be Re err ieee 07 .08 -10 07 
SE, MOE cn cdis ov kb a.danbe0d%iss cahee os Cab ees ade .02 02 -02 02 
SE, actin Eh 5 59 6440496 dC nwa tases itentahsabets O01 -O1 -O1 -O1 
A ee ere er ee ee O1 -O1 -O1 01 
Total cutting value (per 100 1bS. live wt.)..$3.93 $3.76 $3.59 $3.44 
Total cutting yleld .............-ceeeeeeeees 67.50% 68.50% 70.00% 71.00% 
Crediting edible and inedible offal to the above cutting values and deducting from these totals 
the cost of well finished live hogs of the weights shown, plus all expenses, the following results 
are secured. 
RAOW DOR. CWE. 055 5 ds dswrcncns <eveemasesesetos $ .08 § .16 $ .30 $ .35 
ee a IR Par a 05 82 71 1.00 
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8 NORTH 9th a 
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15 Park Row 


Chicago 
37 W. Van Buren &t. 





By-Product 
Grinders 


Williams builds a crusher or grinder 
for every packing 
lan All embody the origi- 
nal Williams patented features includ- 
ing patented hammers which cut tough 
sinewy goods with less power, adjust- 
able grinding plates to overcome wear 
and quicker adjustments and repairs. 


WILLIAMS PATENT CRUSHER < PULVERIZER CO. 
. LOUIS, MO. 


house and rendering 


San Francisco 
826 Rialto Bldg. 
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MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 


Machinery Company. 
Piqua 








GERMAN HOGS AND LARD. 


Hog receipts at the 14 principal Ger- 
man markets for the week ended Oc- 
tober 13, 1932, totaled 64,111, compared 
with 59,926 the previous week, and 76,- 
924 in the same week a year earlier. 
Berlin prices for the week ended Oc- 
tober 13 were $8.64 per cwt., compared 
with $8.75 the previous week and $9.01 
in the 1931 period. Lard in tierces at 
Hamburg was quoted at $8.06 per cwt., 
compared with $8.28 a week earlier and 
$10.03 a year earlier. 


a 
BRITISH BACON TRADE. 


Receipts of continental bacon in the 
United Kingdom for the week ended 
Oct. 13, 1932, totaled 96,649 bales com- 
pared with 92,840 bales a year earlier. 
Prices at Liverpool for first quality cuts 
per cwt. were as follows: 


Oct. 13. Oct. 6. Oct. 14 
1932. 1932. 1931." 
American green bellies... .$9.02 $9.02 $9.80 
Danish green sides ........ 8.56 9.55 11.22 
Canadian green sides...... 8.38 8.99 ome 
— an short cut green 
iedddaaatnandescouh 0.23 10.56 15.43 
Ame siean refined lard ..... 7.21 7.48 9.50 


ae ae 
POLISH PORK EXPORTS GAIN. 


Polish bacon exports for the first six 
months of 1932 showed only a slight 
increase over the 1931 figures, but an 
increase of 166 per cent over corre- 
sponding figures for 1930. Bacon ex- 
ports from April to June, 1932, were 
not as heavy as from January to March 
of this year. Ham exports for the 
January-June period of 1932 were 7.6 
per cent ahead of 1931 and nearly three 


TS 
FINEST 












Manufacturers of a a line of packing 
ht 


times larger than in the corresponding 
months of 1930. Bulk of the cured pork 
exports go to the British market. Live 
hog exports dropped to less than one- 
third of the 1931 figures for January- 
June. Takings by Czechoslovakia, the 
leading buyer, were hampered by ex- 
change restrictions. The 1932 figures 
for exports of slaughter hogs were only 
a fraction of the 1931 exports. 


a 


ENGLISH PORK IMPORTS LESS. 


Imports of frozen pork into the 
United Kingdom for the period of Janu- 
ary to August, 1932, totaled 229,292 
ewts., a slight decline from the 230,768 
ewts. for 1931. The August, 1932, im- 
ports from the United States amounted 
to 286 ewts., Argentina, 25,924 cwts., 
New Zealand 13,856 and other countries 
6,066 cwts. 


On salted pork imports to the United 
Kingdom for January to August, 1932, 
the total was 27,905 cwts. against 47,- 
316 cwts. in 1931. Imports of salted 
pork from the United States amounted 
to 84 ewts. this year against 1,510 last 
year. A total of 81,166 cwts. of hams 
were imported into the United King- 
dom during August, 1932, against 66,- 
327 ewts. in 1931. For the period of 
January to August a total of 543,971 
ewt. were imported against a total of 
572,381 for the same period of 1931. 


——%——- 
CZECH MEAT CONSUMPTION UP. 


Despite business depression and drop 
in earning power in Czechoslovakia, 
meat consumption in the first half of 
1932 was 1.5 per cent higher than in 


the corresponding period of the preced- 
ing year. Consumotion of fats remained 
at approximately the same level of the 
year before. 

Total beef consumption in 1992 
amounted to 870,900 metric tons against 
796,800 metric tons in 1931. Per 
consumption of beef amounted to 5.86 
kilograms against 5.39 in 1931. Pork 
consumption for 1932 was 961,500 metric 
tons and 1,021,500 in 1931. Per capi 
consumption was 6.47 kilo. for 1932 and 
6.91 in 1931. Other meat, total con- 
sumption was 267,300 metric tons 
against 253,300 in 1931. Per capita con- 
— was 1.80 kilo. against 1.71 in 


Lard consumption amounted to 360,000 
metric tons and 366,000 in 1931, Per 
capita consumption was 2.43 kilo. for 
this year and 2.48 for 1931. Tallow con- 
sumption was 67,700 Ibs. in 1932 and 
59,700 in 1931. Per canita consumption 
was 0.45 kilo this year and 0.40 in 1931. 
Consumption of other fats amounted to 
1,000 metric tons in both the 1932 and 
1931 period with a per capita consump- 
tion of .01 kilo. 


RULE HURTS ARGENTINE BEEF. 


Recent results of the Imperial Eco 
nomic Conference in Ottawa, Canada, 
will fall heavily upon the Argentine 
cattle industrv, with strict limitation of 
exports to Great Britain, it has been 
estimated by the Ministry of Agricul- 
ture at Buenos Aires. Argentine chilled 
beef exports to Great Britain will bk 
reduced from 401,903 tons in 1931 to 
390,457 in 19383, and 388,435 in 1982, it 
was estimated. 
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Tallow and Grease Markets 


TALLOW—The feature in the tal- 
low market in the East the past week 
was a renewal of weakness which car- 
ried prices off %4c or more from a 
week ago and to within striking dis- 
tance of the lowest levels in years. 
Consumer demand was evident most of 
the time, but buyers were interested 
oly on concessions. During the week 
around 500,000 Ibs. changed hands at 
New York, extra selling at 34%c and at 
8¢ f.0.b. 

Producers seemed a little anxious to 
market supplies at times. As a result, 
declines were easily attained. Heavi- 
ness in the East, however, appeared to 
have been due to weakness in tallow in 
the West and to the heaviness in com- 
modities in general. Reports indicating 
that soapers were experiencing a quiet 
trade in finished products had some in- 
fuence, while weakness in some of the 
competing oil, attracted attention, al- 
though at the moment tallow appeared 
relatively cheap. 

At New York, last sales of extra 
were at 3c f.o.b.; special loose was 
quoted at 2%c; edible, 4@4%c nomi- 
nal. 

At Chicago, trade in tallow was 
rather quiet, but offerings for future 
shipment were not pressing. The sup- 
ply, however, was ample for current 
needs, and nearby stuff was experienc- 
ing a slow demand. At Chicago, edible 
was quoted at 4c; fancy, 3%c; prime 
packer, 344c; No. 1, 2%c; No. 2, 2%6c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, October shipment, was un- 
changed for the week at 23s 3d. Aus- 
tralian good mixed October shipment 
was unchanged at 23s 6d. 

STEARINE—The position of the 
stearine market in the East continued 
one of quietness and an unsteady tone. 
There was no pressure of supplies. At 
New York, oleo was quoted at 5%c 
nominal. At Chicago, the market was 
quiet. Oleo was quoted at 5c. 

OLEO OIL—Interest continues more 
or less routine at New York, and the 
market, as a result, was irregular and 
trade was limited. Extra was quoted 
at 5% @6c; prime, 5%4@5%c; lower 
grades, 5@544c. 

At Chicago, the: market was quiet 


and about steady, with extra quoted 
at 5%c. 








See page 38 for later markets. 








_LARD OIL—Rather quiet and rou- 
tine conditions ruled the market, but 
Prices were about steady. Extra win- 
ter at New York was quoted at 8%c; 
extra, 7%c; extra No. 1, 7%c; No. 1, 
le; No. 2, 6%c. 
.NEATSFOOT OIL—Demand con- 
tinued more or less hand-to-mouth, and 
the market was about steady at New 
York, re was quoted at 8c; extra, 
Mae; No. 1, 7%c; cold test, 12%c. 
GREASES—While no undue activity 
Was in evidence in the grease market 
t New York, a moderate business was 
a to have passed, and the under- 
me was heavy. Prices were at the 
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lowest levels of the present downturn. 
A tendency on the part of consumers 
to back away from offerings and weak- 
ness in tallow were the dominating 
factors. 

A fair amount of greases appeared 
to be on the market, but price cut little 
figure. Producers were unsettled some- 
what by the weakness in commodities in 
general. While consumers were he- 
lieved to have taken hold in a fairly 
good way on a scale down, bulk of trade 
was kept under cover. 

At New York, yellow and house were 
quoted at 2%@2%c; A white, 2%c 
f.o.b.; B white, 2%4c f.0.b.; choice white, 
loose, 254@2%c; in tierces for export, 
3% @3 ec. 

At Chicago, trade in greases was 
quiet, but the market was unsteady. 
Demand was slow for nearby stuff, 
while offerings of Jater deliveries ap- 
peared light. At Chicago, brown was 
auoted at 2@2%c; yellow, 2%@2%c; 
B white, 2%c; A white, 2%4c; choice 
white, all hog, 2%c. 


aa ee 


EASTERN FERTILIZER MARKETS. 
(Special Report te The National Provisioner.) 


New York, Oct. 26, 1932. 


Market for tankage and blood was 
rather dull this week, with very little 
interest being shown by buyers. Stocks 
on hand were not heavy and are not 
pressing on the market for sale. 


Fish scrap was higher in price due 
to the fact that stocks on hand are 
being cleaned uv and some producers 
have stopped fishing. 


Cracklings were easier in price due 
to lack of demand and increasing stocks 
on hand. 

Some nitrate of soda has been booked 
for future shipment on the basis of the 
prices announced last week. 


oe - - 
INDIA CASINGS RESTRICTION. 


Animal casings leaving India on and 
after December 15, 1932, must be disin- 
fected in accordance with B. A. I. in- 
structions, under a ruling dated October 
1, 1932, addressed to meat inspectors 
and animal casing importers. The full 
text of the ruling, which is signed by 
Dr. John R. Mohler, chief of the Bureau 
of Animal Industry, is as follows: 

“The permission granted in Circular 
Letter No. 1562, dated September 12, 
1928, and notices dated August 8, 1929, 
and August 24, 1929, for the importa- 
tion through foreign certification of 
animal casings from India is hereby re- 
voked. All animal casings which leave 
India on and after December 15, 1982, 
shall be disinfected as required by previ- 
ous instructions as a condition for ad- 
mission into the United States.” 


a 
ARGENTINE BEEF EXPORTS. 


Argentina exports of canned corned 
beef to the United States during Au- 
gust totaled 574,392 Ibs. valued at $37,- 
116, and exports of canned roast beef 
totaled 27,000 Ibs. valued at $1,813. 


By-Products Markets 


Blood. 
Chicago, Oct. 27, 1932. 
Market somewhat lower on a slow 
market. 
Unit. 
Ammonia. 
Ground and unground............+.... $0.85@1.00 


Digester Feed Tankage Materials. 
Trading very limited. Buyers’ views 
continue to be not over $1.00. 
Unit Ammonia. 
Unground, 10 to 12% ammonia..$ .75@1.00n 
Unground, 8 to 10% ammonia... 1.00@1.25 & 10c 
THREE GUO. 5 cnn cp os Sebeeneares 50@ .60 


Dry Rendered Tankage. 


One hundred tons, 60%, sold this 
week at 35c per unit. 


Hard and exp. unground 

og WNT Shion s sure cpatiess $ @ .35 
Soft prsd. pork, ac. grease & qual- 

EO, WD \s ban 060446 tcncdaedseeeeet @20.00 
Soft prsd. beef, ac. grease & qual- 

Te GID cnt cncnsnsseeadebeveceSe @15.00 

Packinghouse Feeds. 

Trading continues dull. Prices a lit- 

tle weaker. 
Per Ton. 

Digester tankage, meat meal........ $20. 25.00 
Meat and bone scraps, 50%.......... 25.00@30.00 
Steam bone meal, special feeding 

WOE GR ic cccspge ve cdien ceckedeusss 19.00@20.00 
Raw bone meal for feeding.......... 19.00@20.00 


Fertilizer Materials. 
Market continues about unchanged. 
Little product changing hands. Prices 
largely nominal. 


High grd. ground 10@12% am...$1. 1.10 & 10c 
Low grd., and ungr., 69% am.. 1. 1.10 & 10c 
Bone tankage, ungrd., low gd., 


Bone Meals (Fertilizer Grades). 


Stocks of ground steam bone meal 
very light. Inquiries are not numerous. 


Steam, ground, 3 & 50.............. $18.00@19.00 
Steam, unground, 3 & 50............ @12.00 


Gelatine and Glue Stocks. 


Trading continues very light. Prices 
are largely nominal. 


Per Ton. 

Te GOOUE  onc ts Seecccvcececeesebeave $10. 12.00 

ccccccccccnccccceseessece 15. 18.00 
Sinews, WB. cccccccceccessevesces 10.00 
; peesctcccoce 16. 117.00 
Cattle jaws, skulls and knuckles.... 18. 19.00 
Hide trimmings (new style)......... 4. 6.00 
Hide trimmings (old Mbssbiscsens 6. 8.00 
Pig skin scraps and » per Ib... 24%4c 


Horns, Bones and Hoofs. 
Offerings of packer bones limited. 


Per Ton. 
Horns, according to grade.......... $30.00@150.00 
SE. GD NER aba cwdaneseranbins 65.00@110.00 
CE POUND. wavnsrccescunecsctuades 10. 
TORE VORGE: 000.0: dtisn nd sae ceiguceacecd 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 


Some bids in market for winter coil 
dried at $15.00; producers asking $20.00. 


Summer coil and field dried............ 1c 
WENN. OU Gnas cecnececcundccheoss 1c 
Processed, black winter, per Ib....... 3 3%c 
Processed, grey, winter, per Ib....... 2 244c 
Cattle, switches, each*.........scee0s % c 





*According to count. 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City 
Oct. 1, 1932, to Oct. 26, 1982, totaled 
19,331,584 Ibs.; tallow, none; greases, 
340,000 Ibs.; stearine, 317,200 Ibs. 








EDIBLE OIL IN MEXICO. 


Mexico supports 109 vegetable oil 
mills, employing 1,064 men and repre- 
senting a combined capital of nearly 
$7,000,000. In 1929 these mills pro- 
duced among other oils 7,069 metric 
tons of cottonseed oil and 2,907 metric 
tons of sesame oil. Production since 
1929 is said to have increased some 35 
or 40 per cent. 

Mexico has been a good market for 
cooking oils and fats for many years, 
says the U. S. Department of Com- 
merce, offering splendid opportunities 
for the American exporter. Some years 
ago certain shortenings were introduced 
into Mexico and for some time they en- 
joyed a limited but quite satisfactory 
volume of business. 

A local shortening manufacturing in- 
dustry has recently sprung up and com- 
petes directly with that of the United 
States. One large cotton and cotton 
seed house operated several mills for 
the pressing of cotton seed and the re- 
sulting oil is used in the manufacture 
of soap and vegetable shortening. The 
shortening plant is now producing in 
the neighborhood of 165 metric tons of 
a very satisfactory product per month, 
and it is sold, depending on the size of 
the container, for about 15@22c per 
kilogram. Another plant produces a less 
expensive product which sells for about 
10c per kilogram, and finds some favor 
among the smaller bake shops. Ca- 
pacity of this plant is said to be about 
25 metric tons a month. 

The rate of import duty of all edible 
vegetable fats is about 11c per kilo- 
gram, or more than the retail price of 
the cheaper grade of shortening manu- 
factured locally. For this reason it does 
not appear that Mexico is a good mar- 
ket for imported vegetable shortening. 


pte ae 
WHALE OIL PRICES. 


A Norwegian whale oil producer is 
reported to have closed a sale with a 
large Continental consumer of whale 
oil at a price of ten English pounds per 
long ton. The sale involved 23,000 
tons of oil of the 1930-31 season and 
was 0/1 grade. This price works out 
at slightly more than 1%c lb. at the 
rate of exchange of $3.47. 

It is now estimated that the quantity 
of whale on hand and awaiting sale out 
of the catch of the past two seasons is 
approximately 562,000 barrels. Another 
Norwegian whaling firm, which will op- 
erate on a limited production basis the 
coming season, is reported to have sold 
ahead 90,000 barrels of its anticipated 
catch on the price mentioned above. 


eo - 
SUMATRA PALM OIL TO U. S. 


A total of 20,916.658 kilos of palm oil 
from Sumatra were exported to the 
United States from January to June, 
1932, according to the American consul 
at Medan. This compares with 10,900,- 
856 kilos in 1931. 

Durine the June quarter of 1932, 
33,704,694 lbs. of palm oil, valued at 
$978,471 were exported from the east 
coast of Sumatra. As compared with 
the June quarter of 1931, these figures 
represented an increase of 11,549,996 
lbs. in quantity and $134,318 in value. 
The United States took the largest part 
of the shipments, 29,597,761 lbs., during 
the June quarter. Germany took a total 
of 2,478,601 kilos. 
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MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Oct. 26, 1932. 


Cottonseed meal market was weak on 
opening and remained so for sometime. 
Tonnage in November was liquidated on 
basis of $12.50, but as day wore on buy- 
ing developed in the more deferred posi- 
tions, and March, which sold at $14.00 
yesterday, sold at $14.25 today. The 
result was a 25c advance to a 25c de- 
cline. However the market showed 
much more resistance than it did yes- 
terday. Market closed firm. 

Cottonseed market was unchanged 
and inactive. December seed was pur- 
chasable at $12.75@13.00, $12.25@12.50 
being bid. Seed movement continues 
heavy, although rain last night may 
cause some delay. Market closed quiet. 

——--— - 


REFINING COCOANUT OIL. 


_A new method of refining cocoanut 
oil, as developed by the Industries De- 
partment of the Government of Bengal, 
India, involves percolation—as distinct 
from filtration—through powdered and 
acid washed animal charcoal. Experi- 
ments were also made with potassium 
bicarbonate without success. A solu- 
tion of sodium hydroxide and sodium 
chloride also failed to give the desired 
results in removing the color or odor 
of the oil, although the acid number 
was decreased. Better results were ob- 
tained with sodium silicate, but the re- 
fined oil did not remain sweet for a 
sufficiently long time. 


NEW LEVER PLANT READY. 


The new plant of Lever Brothers Co. 
for edible fat products being con- 
structed at Englewood, N. J., is nearing 
completion. The buildings are finished 
and the large oil storage tanks have 
been erected. Installation of equipment 
is said to be nearing completion. Some 
production of edible vegetable oil is 
under way, it is understood. Produc- 
tion of finished shortenings, cooking 
fats and other edibles will not com- 
mence for a few weeks. 


he 


SEPT. MARGARINE EXPORTS. 

Exports of oleomargarine from the 
United States during September, 1932, 
totaled 25,814 lbs., according to the 
U.S. Bureau of Agricultural Economics, 
compared with 45,665 lbs. during the 
same month last year. Exports for the 
first nine months of 1932 were 394,222 
Ibs., compared with 422,105 lbs. during 
the same period last year. 


oe 


PEANUT OIL PRODUCTION. 

Plans for the production of peanut oil 
of improved quality on a large scale in 
the United States have been made by 
the Planters Nut & Chocolate Co., ac- 
cording to an official of the company. 
Special machinery for the plant has 
been purchased. 

pat aes 


HULL OIL MARKETS. 


Hull, England, Oct. 26, 1932.—(By 
Cable.)—Refined cottonseed oil, 24s; 
Egyptian crude cottonseed oil, 22s 6d. 


fe 


Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 
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COTTONSEED OIL — Demand fy 


store oil was quiet 
the market was easier with 
Crude oil, Southeast and Valley, 


at New York, and 
futures, 


Was 


quoted 110 points bid under March Ney 
York, and 100 under March asked 


March was quoted at 4c bid. 


This in. 


dicated around 3c for crude, with Texas 


quoted nominally at \c less. 


Market transactions at New York: 


Friday, October 21, 1932. 


—Range— —Closi 


Sales. High. Low. Bid. Asing 
WG ccs ned aeereon ee 400 a Bid 
| a 5 410 410 405 a Big 
ee 5 410 410 406a 47 
Pe MES, 398 a 408 
MS asia s 4 403 403 400 a 4 
 aels's co cose accra eae 410 a 45 
BEES kncc “tieee een eee 413 a 415 
WEES esse coop) ceaw Seen 415 a 495 
May 13 430 427 426 a 497 
Sales, including switches, 27 ¢op- 
tracts. Southeast crude, 3.10c. 
Saturday, October 22, 1932. 
MR aon. Seceneueonae 390 a Bid 
eee 1 405 405 395 a 45 
ne ee 400 a 410 
re 1 394 394 394a4..., 
UNE  iegidies args aes eee 395 a 397 
SEO ee ei 400 a 415 
a 1 411 411 4 eae 
IRS: is, ochi's! wae” Scans eee 410 a 42% 
ae 5 424 422 4224 


Sales, including switches, 8 contracts, 
d 


Southeast crude, 3c bid. 
Monday, October 24, 1932. . 


NS Pree Pee ee ee 365 a Bid 
0 ae ea en ee 365 a Bid 
OS ORT ee Ties tee a8. 387 a 390 
er eee ae 384 a 389 
BO sine 3 385 385 389 a 391 
MIS ad's do Vaveoal S Suet eee 395 a 410 
oe 38 405 403 405 a 408 
BAO, vase: wares tegen 410 a 420 
May .... 7 417 413 4178 41 
Sales, including switches, 13 con- 
tracts. Southeast crude, 3c. 
Tuesday, October 25, 1932. 
ME coo Sus. Sas Fee 360 a Bid 
SE eee eS! 374 a Bid 
TOs. oices.. deed beeen 375 a 38 
nah) hse ae ee 377 a 380 
pare 8 386 383 384a.... 
. ee eeeres re 395 a 400 
MES cae ot ae ceannene 400 a 4h 
WR, ad ko ce: s oe 400 a 410 
| ee 10 414 410 413 a 4 
Sales, including switches, 19 con 
tracts. Southeast crude, 2.84@2.96'%¢ 
asked. : 
Wednesday, October 26, 1932. 
WE gs. Sasm. 5 See 365 a Bid 
Ort Vides “Salad. «ane 375 a Bid 
Nov 8 878 378 376a 3 
MG. cae ccs eee 380 a 382 
MOMs. ic cmc. de ta~ cleo aneee 3840 38 
ee ee 385 a 40 
Mar. .... 1 395 395 400a & 
pS rere ee 405 a 41 
May ... 10 410 410 4i1a # 
Sales, including switches, 14 om 


tracts. Southeast crude, 3c bid. 
Thursday, October 27, 1932. 


RE re Paar ei 370 @ 
BS ea cide Has) ga 383 a 
SO ES a 886 386 388 a 
ve bees 406 403 406a- 
WOO 50 S058 422 419 4194 
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Vegetable Oil Markets 


Trade Quiet—Undertone Heavy—Crude 
Easier — Weather Favorable — Crop 
Movement at Peak—Cash Trade 
Moderate. 

Aside from switching from nearbys 
to later months, partly transferring of 
of speculative longs to the futures, and 
changing over of hedges from the nears 
to the distant positions, there was little 
new in the cottonseed oil market the 
past week. Trade was on a very mod- 
est scale, and most of the time lacked 
features. 

Cotton and western houses, as well 
as southern factors, were on both sides, 
but concentrated operations were lack- 
ing, and the market, in the main, 
lacked leadership on either side. The 
undertone, as a result, was heavy, and 
the distant positions worked into new 
low ground for the season. 


Trend was again dominated, in the 
main, by outside developments, heavi- 
ness in other commodities serving to 
bring about some tired long liquidation 
and professional selling. The latter 
showed a tendency to follow the line 
of least resistance. An easier crude 
market, an unsteady position in lard, 
and favorable weather in the South 
for the movement operated somewhat 
against oil values. Quietness in cash 
oil and compound trade was also a 
depressing influence. 


Cost Trade Moderate. 


There was evidence at times of a 
little fresh buying power on a scale 
downwards, apparently based on the 
low level prevailing. There was a lit- 
tle selling in the West that appeared 
to be in the way of spreading with 
pure lard. The latter market improved 
its position a little, but not sufficiently 
to bring about a more general demand 
for compound, as lard continued rela- 
tively cheap. The western market con- 
tinued to feel the effects of declining 
hog prices and an unfavorable situ- 
ation in meats, which offset a good sea- 
sonal trade in cash lard. 


and south are selling Mistletoe. 
us refer you to some of them. 





G.H. Hammond Company 


WEEKLY REVIEW 


Towards the middle of the week re- 
newed unsettled weather developed in 
the South. This may check gathering 
and moving of the late crop. However, 
peak of the new crop season was about 
at hand, judging by the official ginning 
figures to October 18. These totaled 
7,311,208 bales, against 9,496,965 bales 
the same time last season. If the last 
government crop estimate is approxi- 
mately correct, the ginning figures in- 
dicated that there was only slightly 
more than 4,000,000 bales yet to be 
ginned. : 

A quiet to moderate cash oil trade 
was reported during the week, but 
again the indications were that deliv- 
eries were on a fair scale against old 
orders. Consumers, however, having 








SOUTHERN MARKETS 
New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Oct. 27, 1932.— 
Markets have continued dull. Small 
sales have been reported at 2%c lb. for 
Valley and 25%c lb. west. Mills gen- 
erally are awaiting better markets or 
more liberal movement of seed at re- 
duced values. Grades of crude con- 
tinues good, with very little off-grade 
being produced. Some mills are closing 
down until winter or spring on account 
of the small demand for products. 
Values are on about the same level as 
a year ago, whereas seed prices are 
substantially higher. Profitable crush- 
ing, therefore, is not possible. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Oct. 27, 1932.—Crude 
cottonseed oil, 2%c lb.; forty-one per 


cent protein cottonseed meal, $12.50; 
loose cottonseed hulls, $2.00. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Tex., Oct. 27, 1932—Prime 
cottonseed oil, 2%c; forty-three per 


cent meal, $11.50; hulls, $2.00. 


Many of the leading packers and 
wholesalers of the middle west, east, 
Let 


Chicago, 
illinois 


stocked up the last two months to some 
extent, were again effected by the de- 
clining price tendency generally and 
were more inclined to operate on stocks 
on hand. This, it was feared, might 
result in a comparatively moderate dis- 
tribution, during the present month. 


Oil Exports Fair. 


Reports were current of Valley crude 
having sold as low as 2.90c, but con- 
firmation was lacking. There were in- 
dications, however, that crude had been 
under the 3c mark slightly during the 
week. Later Southeast and Valley 
crude was quoted 100 points under New 
York March bid when the latter was 
4c bid, indicating 3c for crude oil. Texas 
was quoted at %c lower. 

Official exports of crude cotton oil 
for September were 1,269,223 lbs., 
against 121,600 lbs. last year. Refined 
oil exports for the month were 599,312 
lbs., against 245,013 Ibs. the same time 
a year ago. 

Weekly weather report said the belt 
had fair sunshiny weather except that 
considerable rain occured in the ex- 
treme Northwest. Picking and ginning 
made good progress and are now largely 
completed except in a few northern sec- 
tions. In the central northern portions 
of the belt, harvest of low land cotton 
is further advanced than is usual at this 
time of the year. 

COCOANUT OIL—Market continued 
in a weak position, with demand slack 
and offerings liberal. Heaviness else- 
where had some effect. At New York, 
tanks' were quoted at 3%c nominal. At 
the Pacific Coast, last business was re- 
ported in tanks at 2%c, with the mar- 
ket quoted at that level. 

CORN OIL—Market was fairly active 
at 3%c f.o.b. mills, a new low for the 
present downturn. Later it was quoted 
3% @3'%c nominal, f.o.b. mills. 

SOYA BEAN OIL—Demand was 
quiet, and the market was easier. Tanks 
at New York were quoted around 3% 
@3%c. Tanks f.o.b. mills were quoted 
at 2%c. 

PALM OIL—A fair inquiry from 
smaller soapers featured the market 
the past week, but demand was mainly 
for nearby oil which was in limited sup- 
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ply and firmly held. Shipment offerings 
were not pressing. At New York, spot 
Nigre was quoted at 3%c; spot Lagos, 
nominal; shipment Nigre, casks, 2.90c; 
shipment Lagos, 3%c; 12% per cent 
acid oil, bulk, 3.15c; 20 per cent softs, 
3.10c. 


PALM KERNEL OIL—Consumer de- 
mand eontinued flat, and the market 
was barely steady. Bulk oil at New 
York was quoted at 3.45c, although in- 
dications were that that level could be 
shaded slightly on firm bids. 


OLIVE OIL FOOTS—Consumer de- 
mand was rather quiet and there was 
no pressure of supplies on the market. 
Prices held steadily, with spot foots at 
New York quoted at 5@5%c; shipment, 
4%2@4%c. 

parca eae OIL—Market nomi- 
nal. 

SESAME OIL—Market nominal. 


PEANUT OIL—With demand slow 
and cotton oil weak, peanut oil was 
easier and quoted at 3%c f.o.b. south- 
ern mills. 
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FRIDAY’S CLOSINGS 


Provisions. 

Hog products continued weak the 
latter part of the week on hedge sell- 
ing, some liquidation and lower hogs. 
Cash trade in lard is fairly good. Hogs 
are within 15c of previous lows. 


Cottonseed Oil. 


Cotton oil is quiet and irregular with 
outside markets. Hedge pressure is 
small; cash trade is moderate. Weak- 
ness in lard is against bulges. South- 
east and Valley crude are quoted at 
100 under New York January lard. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

Nov., $3.88@4.00; Dec., $3.91@3.99; 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 


Agricultural Economics at Chicago and 


Eastern markets on Oct. 27, 1932: 


Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
YEARLINGS (1) (300-550 LBS.) : 
EE Sa 06s Candancn ste e chanced cata RS | ere po NUS eee 
ME “sso e cawedesVinciecseeaucccoeueras J 2) eee Ss eee ree 
PN “uvnuan cal wre a taluadeds womweees Pa | Zeteeeneweal. |S eawaaeeate, ceed masiceee 
STEERS (550-700 LBS.) : 
DE inaemeneles soredie ded vate ue wee J eee ee 12.00@13.50 12.00@13.00 
.. ee err 2 Lk eee re eee 10.00@12.00 10.00@12.00 
STEERS (700 LBS. UP): 
DT inch bedcce lan petenensexteested 12.00@14.00 $12.50@14.00 12.50@13.50 12.00@13.00 
WE Uvtcveccreneseneseverooetoccesece 10.00@12.00 10.00@12.50 10.00@12.50 10.00@12.00 
STEERS (500 LBS. UP): 
ES Se eee ae 7.50@ 9.50 8.00@10.00 7.50@10.00 8.00@ 9.00 
MEE: a6 6Goseuedsteccd edecdech ean 6.00@ 7.50 6.50@ 8.00 6.50@ 7.50 6.00@ 8.00 
COWS: 
MN $I ceak as kheweaghasecsennutoutns 6.00@ 7.00 6.50@ 7.00 7.00@ 8.00 7.00@ 8.00 
BEE. voidsncct-<ceWebae Ka cbccwowedeu. Sa ane 5.50@ 6.50 6.00@ 7.00 6.00@ 7.00 
IIL hie aint Cet eailiad ads bemalGae 4.50@ 5.00 5.00@ 5.50 5.00@ 6.00 5.00@ 6.00 
Fresh Veal and Calf Carcasses 
VEAL (2): 
MEE | seueetccnesthdeptansteencekave 7.00@ 8.00 10.00@11.00 B.GORIL.GD in ccccccce 
PE Th xat beescae rede ohetenhse centers 6.00@ 7.00 8.00@10.00 6.50@ 9.00 8.00@ 9.00 
SS eer 6.00@ 7.00 6.00@ 7.00 7.00@ 8.00 
DE: ieWabeeie vebcegeecgateeeenanhe 4.00@ 5.00 5.00@ 6.00 5.00@ 6.00 5.00@ 7.00 
CALF (2) (3): 
MT 9:40:64 0600 0 Cheendeo debe baeies nt Cae” | ibeveuvees —wedaschest i “ehicese ces 
Cn . é¢4 hese ene dee kohnbsvins menswear” 5.00@ 6.00 7.00@ 8.00 5.00@ 6.00 7.00@ 8.00 
PEL Rae cqenccaweceueeresnscentege 4.50@ 5.00 5.00@ 7.00 4.50@ 5.00 6.00@ 7.00 
DD. <vienteeeseenks ebb ceet nes eam 4.00@ 4.50 4.00@ 5.00 4.00@ 4.50 5.00@ 6.00 
Fresh Lamb and Mutton: 
LAMB (38 LBS. DOWN): 
SL. ‘evGhtcveneds abides Jdehods canoe 9.00@10.00 10.50@11.50 11.00@12.50 11.00@12.00 
Dine Hib bedeewaveneeened axa eaneee 8.50@ 9.50 10.00@11.00 10.50@11.50 10.00@11.00 
DE cin vevegnes esas H4bebbe0 coeds 6.50@ 8.50 8.50@10.00 9.00@10.50 9.00@10.00 
PE nhwede ea edie chupean tesa Koekte 5.00@ 6.50 7.00@ 8.50 8.00@ 9.50 8.00@ 9.00 
LAMB (39-45 LBS.) : 
DEE) Meee nds dadkbuntdehabe are sonnnae 9.00@10.00 10.50@11.50 11.00@12.00 11.00@12.00 
ME. SG ccde ey hegescd wed leeds secede} 8.50@ 9.50 10.00@11.00 10.00@11.50 10.00@11.00 
PED. © ort Wactecdckawesdouedccetests 6.50@ 8.50 8.50@10.00 9.00@11.00 9.00@10.00 
Cote uacas ons cecees Cewee-ea aces 5.00@ 6.50 7.00@ 8.50 8.00@ 9.50 8. 
LAMB (46-55 LBS.) : 
ME Wein decd ehawhbeteenced essence 8.00@ 9.00 9.50@10.50 10.00@11.00 10.00@11.00 
GO weeded etasceccbacdessocceveteosce 7.00@ 8.00 8.50@ 9.50 9.00@10.00 9.00@10.00 
MUTTON (EWE) 70 LBS. DOWN: 
OGD oc cgetuwets ocacebbns cwtlhecccece 4.00@ 5.00 5.00@ 6.00 4.50@ 6.00 5.50@ 6.00 
ee ae Sere 3.00@ 4.00 4.00@ 5.00 4.00@ 5.00 5.00@ 5.50 
ee ee ree oe 3.00@ 4.00 3.00@ 4.00 4.00@ 5.00 
Fresh Pork Cuts: 
LOINS: 
PP, cccvccumeakheeens 6eene -00@10.50 9.50@10.50 9.50@11.00 9.00@ 11.00 
SEE Ee Gk tine act 40 baneenes ste 9.00@10.00 9.50@10.50 9.00@11.00 9.00@11.00 
Or [i +s ¢einanes cecesetennhe 8.50@ 9.50 9.00@10.00 8. 10.50 8.006 8.00 
EE ee Oe” wenn sceUnabbesececactes -00@ 7.50 7.50@ 8.50 8.00@ 9.50 8.00@ 9.00 
SHOULDERS, N. Y. STYLE, SKINNED: 

2, cusevcvéedassdséveekeed O6OQ TG ccccscccce 7.00@ 8.50 7.00@ 8.50 
PICNICS: 

BE IS awed dna beeeuece cscs ve = eee fo fe ee eee 6.00@ 7.00 
BUTTS, BOSTON STYLE: 

Se, Ge  euictvadeccccceecesstes <2. Beever 8.00@10.00 8.00@10.00 
SPARE RIBS: 

DCM didn ciicluccdeenmenesececes Te. Soles cosea - OSeetewaaes -_—wmeleeewnnee 
TRIMMINGS: 

ST | ¢dewcepinee ahs theedl ben twee SE | oveovcngutl.)) idbebeeneen ten dnceres 

PS AER 00 dec de eh scdeenesesmebesie NEE FONG webevenccal , peidéecebee ) “+ dawdetenme 


(1) Includes heifer yearlings 450 lbs. down at Chicago. 
(3) Includes sides at Boston and Philadelphia. 


and Chicago. 





(2) Includes ‘‘skins on’’ at New York 


$3.94@4.00; Feb., 
$4.10@4.16; Apr., 


Jan., 
Mar., 


$4.00 
$4.15 


4.10; 
4.30: 
May, $4.24@4.26; June, $435@445 


Prime summer yellow unquoted. 


Tallow. 
Tallow, extra, 3c f.o.b. 


Stearine. 
Stearine, 55g @5%c nom. 


Friday’s Lard Markets. 

New York, Oct. 28, 1982. — 
prime western, $4.65@4.75; middle 
western, $5.75; Brazil kegs, 6%4c; com- 


pound, 6%4c. 
a 
BRITISH PROVISION MARKETS, 
(Special Cable to The National Provisioner.) 


Liverpool, Oct. 27, 1932.—General 
provision market continued dull. Little 
demand for hams and picnics. Spot 
prices remain about unchanged. Trade 
in lard fair. 

Friday’s prices were as follows: 
Hams, American cut, 57s; hams, long 
cut, none; shoulders, square, none; pic- 
nics, 41s; short backs, none; bellies, 
clear, 55s; Canadian, 44s; Cumberlands, 
47s; spot lard, 47s 6d.. 

————_- 
ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports 
of beef this week up to Oct. 28, 1932, 
show exports from that country were 
as follows: To the United Ki 
140,218 quarters; to the Continent, 2,100 
quarters. Exports the previous week 
were: To England, 94,251 quarters; to 
Continent, 17,247 quarters. 


———<—_— 
N. Y. HIDE EXCHANGE FUTURES. 


Saturday, October 22, 1932—Old Con- 
tracts—Close: Dec. 4.80@5.20; Mar. 
5.10n. No sales. 

New—Close: Dec. 4.75n; Mar. a 
5.65; June 6.22@6.29; Sept. 6.62@6,70. 
Sales 28 lots. 

Monday, October 24, 1932—Old Con- 
tracts—Close: Dec. 5.25@5.35; Mar. 
5.50n. Sales 19 lots. 

New—Close: Dec. 5.20n; Mar. 6.00 
sale; June 6.70 sale; Sept. 7.15@7.25. 
Sales 79 lots. 

Tuesday, October 25, 1932—Old Con- 
tracts—Close: Dec. 5.00b; Mar. 5.20n. 
No sales. 

New—Close: Dec. 4.90n; Mar. 5: 
5.95; June 6.40@6.60; Sept. 6.85@7! 
Sales 10 lots. 

Wednesday, October 26, 1932—Old 
Contracts— Close: Dec. 5.10@5.35; 
Mar. 5.30n. Sales 1 lot. 

New—Close: Dec. 5.00n; Mar. 5.% 
@5.95; June 6.55 sale; Sept. 6.95@7.16. 
Sales 13 lots. 


Thursday, October 27, 1932—Old Conm- 


tracts—Close: Dec. 5.05@5.25; Mar. 
5.25n. No sales. 
New—Close: Dec. 4.95n; Mar. 5.70 


@5.75; June 6.41@6.45; Sept. 6: 
6.95. Sales 5 lots. 

Friday, October 28, 1932—Old Cor 
tracts—Close: Dec. 5.00b; Mar. 525m 
Sales 5 lots. 

New—Close: Dec. 4.90n; Mar. 5.00 
5.80; June 6.40@6.50; Sept. 6.90@7 
Sales 28 lots. 


October 29, 1932 


Week’s Closing Markets 
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THE NATIONAL PROVISIONER 


Hide and Skin Markets 


Chicago. 


PACKER HIDES — Trading opened 
yp on a large scale early this week in 
the big packer hide market, with a total 
of around 350,000 hides moved in the 
frst two days of the week. While the 
hides moving were described as August- 
September-October take-off, they were 
mderstood to run heavily to September. 

Following the movement of some 
light native cows by one packer toward 
end of last week at buyers’ ideas of 
yalue, the same packer secured a half- 
cent advance over last week’s bid prices 
on limited quantities of native steers 
and Colorados. At the opening of this 
week, all packers participated in the 
big movement on that basis, at %c over 
the bid prices of last week. Branded 
cows were a trifle slow in moving but 
finally sold in volume on the same basis. 

The larger tanners were the first to 
take hides, with scattered trading later 
among the smaller tanners. While the 
movement did not attain the propor- 
tions of a clean-up, butt branded steers, 
Colorados and heavy Texas steers were 
wanted at last sale prices, with pack- 
ers not inclined to move those descrip- 
tions alone. As the week closes, the 
market has quited down considerably, 
with buyers’ requirements apparently 
filled for the time being. However, the 
market appears fairly steady at these 
levels, and selling pressure has been re- 
duced considerably. 


The movement was in such volume 
that accurate details as to quantities 
of the different descriptions are lacking. 
One packer moved a large block of all 
descriptions to a prominent sole leather 
tanner with quantities not released. 

Native steers moved at 6%c for 
22,000 early, with more later. Initial 
trade in extreme native steers was total 
of 25,000 at 6c; two cars sold previous 
week at 546c. 

About 11,000 butt branded steers sold 
early at 64c, and 12,000 Colorados at 
6c; more moved later. About 11,000 
heavy Texas steers sold early at 6%c, 
and 3,300 light Texas steers at 5%c, 
also 2,500 extreme light Texas steers 
at Stee. 


One packer moved 2,000 selected 
heavy native cows at 6c, with regular 
market quoted 542c. Light native cows 
were well taken, a total of 65,000 being 
reported at 6c, with probably more 
later. Branded cows sold at 5%4c. 

Total of 12,300 native bulls, August 
to date, were reported at 4c. Branded 
bulls quoted 3@3%c, nom. 

SMALL PACKER HIDES—A local 
small packer sold 5,000 October 
trimmed native all-weight steers and 
cows this week at 5%c; same killer 
had moved September all-weights pre- 


vious week at 5%4c for natives and 5c 
for branded. 


The local smali packer association 
was fairly well sold up to date. 


In the Pacific Coast market, one 
packer moved October hides at 5c for 
steers and 4%4c for cows, flat, f.o.b. 
Los Angeles, 
gf OREIGN WET SALTED HIDES— 
outh American market continued mod- 
mately active and slightly higher, with 
= sales 8,000 LaPlatas and 4,000 
*sarios at $20.62% gold, equal to 


6ysc cif. New York, as against 
$19.314% or 5tc paid late last week. 
A pack of LaPlatas moved earlier at 
$20.37% or 6%c, also a pack at $20.25 
or 6xsc. A pack of Uruguay hides 
sold equal to 7zsc, c.if. New York. 
COUNTRY HIDES—Country market 
prices about unchanged, with holders 
possibly a shade firmer in their views, 
encouraged by the large movement of 
packer hides early this week. Buyers 
are slow in taking hold. All-weights 
have sold at 4@4%c, selected, delivered, 
top for choice lots. Heavy steers and 
cows steady at 342@3%c. Buff weights 
are wanted at 444c with holders tirm 


for 4%4c. Extremes are quotable at 5c 


and available on this basis. Bulls 
wanted at 2%ec. All-weight branded 
quoted 2%@38c, flat, less Chicago 


freight. 


CALFSKINS — As previously re- 
ported, one packer sold September-Oc- 
tober St. Paul calfskins last week at 
9%ec for 9%4-lb. and up, and 8c for un- 
der 94-lb. One packer has since moved 
around 12,000 October calfskins on 
private terms, and another packer 
moved 40,000 to 50,000 Septembers at 
an undisclosed price. The market is 
quoted in a nominal way 9%@10c. 

Chicago city calfskins quiet, with last 
trading previous week at 7c for 8/10-lb. 
and 8%c for 10/15-lb. Outside cities, 
8/15-lb., 74 @7%4c, nom.; mixed cities 
and countries 6@6%c; straight coun- 
tries around 4%c. Chicago city light 
calf and deacons 50c asked. 


KIPSKINS—One packer sold 12,000 
September native kipskins early this 
week at 8c for northerns, steady; 
couple other packers also moved Sep- 
tembers same basis, earlier. 

Chicago city kipskins quoted around 
Tec, nom. Outside cities about 7c; 
mixed cities and countries 5%@6c; 
straight countries about 4%c. 


Packer September regular slunks last 
sold at 40c; hairless at 321%4@35c, ac- 
cording to points. 

HORSEHIDES — Horsehides about 
unchanged, with choice city renderers 
quoted $2.25@2.50 asked, and mixed 
city and country lots $1.75@2.25. 


SHEEPSKINS—Dry pelts easy at 7c 
for full wools, short wools half-price. A 
good demand keeps shearlings well 
cleaned up; one packer sold a car this 
week at 5742c for No. 1’s, 37%c for 
No. 2’s, and 25c for fresh clips, or 244c 
advance on first two grades; now ask- 
ing 60c for No. 1’s; and one packer 
reported to have sold some on this 
basis. Pickled skins steady to firm, 
with last sales of $3.124%@3.25 for 
straight run at Chicago, and graded 
skins firmly held at $3.75 for blind 
ribby lambs and $2.75 for ribbies. Last 
reported trade at New York was at 
$3.50 per doz. for straight run. Out- 
side small packer current production 
lamb pelts easy at 40@45c. 


New York. 


PACKER HIDES—Market active, at 
prices on a par with the western mar- 
ket. Total of 6,300 native steers sold 
at 644c, 6,800 butt branded steers, 6%c, 
and 13,000 Colorados 6c, all September- 
October take-off. One packer also sold 
900 October Colorados later at 6c. 


COUNTRY HIDES — Market con- 
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tinues steady but trading rather slow. 
jing ie ye are moderate and held at 4%c 
for buff weights and 5c for extremes. 

CALFSKINS—Calfskin market 
steady, with prices for the most part 
nominal. Collectors’ 5-7’s last sold at 
70c, 7-9’s at $1.00, and some odd lots 
of 9-12’s sold this week at $1.35, steady. 
Packers’ 5-7’s quoted around 80c, nom.; 
7-9’s last sold at $1.10; 9-12’s last sold 
in a small way at $1.45. A few 12/17- 
Ib. kipskins sold at: $1.45, steady. 

a 
CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended October 22, 1932, were 
3,766,000 Ibs.; previous week, 3,718,000 
Ibs.; same week last year, 4,039,000 
lbs.; from January 1 to October 22 this 
year, 155,495,000 Ibs.; same period a 
year ago, 170,936,000 Ibs. 

Shipments of hides from Chicago for 
the week ended October 22, 1932, were 
5,624,000 Ibs.; previous week, 5,436,000 
lbs.; same week last year, 4,513,000 Ibs.; 
from January 1 to October 22 this year, 
195,718,000 lbs.; same period a year 
ago, 156,308,000 Ibs. 

<n 
WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
. = ports, week ended October 22, 














Week ending New York. Boston. Phila. 
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CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Oct. 28, 1932, with com- 
parisons, are reported as follows: 

PACKER HIDES. 

Week ended Prev. 

Oct. 28. week. 

@ 7%4n 
@ 6% 
@ 6% 
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COUNTRY HIDES. 
Hvy. steers.. 34@ 3% 3%@3% 5 5% 
Hvy. cows... 34@ 3% 3%@3% 5 5 
BD otcicuo 44@ 4% 4 5 
Extremes 5 4%@ 5 6%@ 7 
> 2% 2% 3 
Calfskins 4% 4%@ 5 6 6 
ee 4 4 5 
Light calf 25n 25n =—25 35 
Deacons . 25n 25n 25 35 
Slunks, reg.. 10n 10%. 10 20 
Slurks, hris. @ in 3 5n 5n 
Horsehides ..1.75@2.50 2.00@2.50 1. 2.75 
SHEEPSKINS. 
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THE NATIONAL PROVISIONER 


Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Chicago, Oct. 1932. 

CATTLE—Compared with week ago: 
Fat steer and yearling trade very un- 
even, generally 50c higher than last 
week’s low time, or steady to 25c higher 
than last week’s close; meager supply 
strictiy good and choice mediumweight 
and weighty steers along with rank and 
file light yearlings show most advance, 
practically all inoetwcen grades .caling 
950@1,150 lbs., reflecting very little net 
change for week. General iaarkct un- 
even, but satisfactory considering slug- 
gish beef market; iargely steer run, 
shipper demand narrow, choice weighty 
bullocks scarce, practical top $9.00, but 
outstanding offerings sold at $9.50@ 
9.85, latter price extreme top; best year- 
lings $8.65, heifer yearlings $7.50; 
butcher heifers 25c or more higher; 
good beef cows steady; others and cut- 
ters 10@15c lower; bulls steady and 
vealers 50c higher; most fat steers $5.75 
@8.25. 

HOGS—Compared with one week ago: 
Market mostly 25@35c lower; pigs and 
light lights 15@25c off; packing sows 
weak to 10c lower; receipts continued 
small in comparison with year ago: 
fresh pork trade remained weak; ship- 
ping orders very limited; early top 
$3.70; peak early today $3.60, best late 
$3.40; latter equal to summer low; to- 
day’s bulk 180 to 280 lbs., $3.35@3.55; 
300 to 360 Ibs., $3.00@3.30; 140 to 170 
Ibs., $3.25@3.50; pigs, $3.25@3.60; odd 
lots 20 to 40 Ibs. roasting pigs, $4.00@ 
8.00; packing sows, $2.60@3.10, light- 
weights $3.20, extreme weights $2.50 
down. 

SHEEP—Compared with week ago: 
Better grade lambs unevenly steady to 
25¢ higher, others weak, slightly lower 
in instances; sheep unchanged; feeding 
lambs weak to 25c lower; week’s top 
$5.85, paid for natives; today’s bulk 
follow: good to choice range lambs, 
$4.75@5.25; outstanding 88 Ibs. Colo- 
rados and Montanas $5.75 to shipper; 
desirable natives $5.00@5.25. few $5.35 
and $5.50; choice 95-lb. fed westerns 
$5.25; medium range lambs $4.25@ 
4.65; fed yearling wethers $3.50@4.25; 
fat ewes $1.25@2.00:° feeding lambs 
$4.25@5.00, around 115-lb. range breed- 
Ing ewes, $2.50. 

—&—- 


Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 


9r- 


aly 


KANSAS CITY ° 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Kansas City, Kan., Oct. 27, 1932. 

CATTLE—tTrade in fed steers and 
yearlings ruled lower and uneven 
throughout the week, and closing values 
are weak to 25c lower than late last 
week. Light mixed yearlings and fed 
heifers are steady to weak, while fat 
cows are strong to 25c higher. Cutter 
cows were rather scarce, final prices 
are strong with a week ago. The week’s 
top reached $9.10 on a load of 920-pound 
fed yearlings of outstanding quality and 
finish. Several loads of choice light 
and medium weight steers sold from 
$7.50@8.00 while the bulk of the fed 
offerings went at $5.00@7.00. Bulls 
closed steady to strong, and vealers held 
fully steady with choice grades up to 
$5.50 at the finish. 


HOGS—A weaker undertone con- 
tinued to prevail in the hog trade and 
closing levels are mostly 15c under a 
week ago. Shipping demand was lim- 
ited, big packers have been rather bear- 
ish at all times. The late top rested at 
$3.20 on choice 180@240-lb. weights, 
while the bulk of the good to choice 
170@300-lb. weights cleared from $3.10 
@3.20. Underweights sold readily with 
$3.00@3.15, taking most of the 140@ 
160-lb. weights. Packing sows are 
weak to 10c lower at $2.25@2.75. 

SHEEP—There was some improve- 
ment in the fat lamb market at the 
weak opening, but a weaker undertone 
at the close erased the early advance. 
Choice range lambs brought $5.50 to 
shippers at the high spot, but at the 
finish a comparable kind sold at $5.25 
with others down to $5.00. Best natives 
scored $5.10, with the bulk selling from 
$4.75@5.00. Aged sheep held steady 
with fat ewes going at $1.25@1.75. 


——— ge 
ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., Oct. 27, 1932. 


CATTLE—An upward reaction was 
shown in most cattle prices here the 
current week. Compared with one week 
ago: Steers sold 25@50c higher; most 
mixed yearlings and heifers 50c higher. 
Beef cows, 25c higher; cutters and low 
cutters steady to 25c higher; bulls 
steady; vealers 25c higher. Top, 1,587- 
lb. steers scored $7.50 with best year- 
lings $7.85. Most steers cleared at 
$4.75@6.75 with good and choice kinds 
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mostly $6.25@7.00. Top mixed year. 
lings registered $7.40, with straj 
heifers up to $6.10. Bulk of good ang 
choice mixed yearlings and heif 
brought $5.25@6.00, with medj 
fleshed descriptions $4.00@5.00. Mog 
beef cows sold at $2.50@3.00, top $4.35, 
with low cutters $1.25@1.75. The 
period closed with good and choice yea]. 
ers at $6.00, and sausage bulls selling 
from $2.75 downward. 

HOGS—Porker values declined 
20c, and reached the lowest levels of 
the season. Top Thursday was $355 
for pigs and light lights, while bulk of 
hogs scored $3.25@3.40; packing sows 
$2.40@2.75. 

SHEEP—Fat lambs ruled steady to 
25c higher for the week with sheep 
holding steady. Practical top on lambs 
was $5.75, to small killers with a small 
lot Thursday at $6.00. Bulk of lambs 
earned $5.25@5.50, with common throw- 
outs, $3.00@3.50 and fat ewes $1.50@ 


1.75 
——e—- - 
OMAHA 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Omaha, Neb., Oct. 27, 1932. 

CATTLE—Moderate receipts of fed 
steers and yearlings, with improved 
shipper demand, resulted in prices 
showing improvement for the week, 
clysing prices steady to 25c higher with 
instances up more on strictly good to 
choice grades. She stock moderately 
uneven, mostly steady. Bulls advanced 
10@15c and vealers held fully steady. 
The week’s top price of $8.75 was paid 
for choice medium weights averaging 
1,228 Ibs. 

HOGS—Declining prices featured in 
the hog division, break from Thi 
to Thursday, generally 25c. Thursda: 
top held at $3.10 on 190@240 lbs. 
Thursday’s bulks follow: 160@250 lbs, 
$2.85@3.10; 250@350 Ibs., $2.75@3.05; 
140@160 Ibs., $2.60@2.85; packing 
sows, $2.35@2.50. 

SHEEP—An uneven distribution of 
supplies at leading markets and by days 
resulted in a choppy market. Market 
reaching its highest level on Wednes- 
day, but the break on Thursday placed 
values on all classes about steady with 
last Thursday. Bulk of range | 
on Thursday sold $5.00@5.10; fed 
clipped lambs, $5.10; fed wooled lambs, 
$5.10 and $5.15, Wednesday’s top $5.50. 
Good to choice yearlings $3.50@40, 
ewes $1.25@1.75, good and choice range 
feeding lambs $4.50 to $5.00, top $5.10. 


——_—e—_—_ 
SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Sioux City, Ia., Oct. 27, 1982. 


CATTLE—Beef steers and 
eased off after a flourish strength ) 
in the week, but still retained mild im 
provement. Choice medium 
beeves scored $8.00 and long yea 
made $7.85, while most grail: 
moved around $5.00@7.60. Fat si 
stock gained 25c, odd lots fed Ler 
sold up to $6.25, beef cows bulked 
$2.00@2.75 and low cutters and cutters 
cleared largely at $1.50@1.85. 
ruled firm and medium grade nal 
reached $2.50. Practical vealer ™ 
remained at $5.50. 

HOGS — Increased receipts, locally 
coupled with bearish outside 
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carried peices downward to near new 
low levels. Compared with a week ago, 
gl classes of hogs showed a 25@40c de- 
Jine. Thursday’s top held at $3.10, 

of 160@210 lb. weights, $3.00@ 
9.10; 210@280 Ibs., $2.90@3.05; 280@ 
959 Ibs. averages, $2.80@2.90; 140@160 
ihs., $2.75@3.00; packing sows, $2.20@ 
250. 

SHEEP—A mid-week 25c fat lamb 
advance was lost, and the late bulk of 
daughter offerings moved to packers 
$.00@5.10, steady with a week ago. 
few sorted native lambs went to ship- 
pers late at $5.25. Aged sheep ruled 
steady as most good to choice slaughter 
ewes made $1.25@1.75, few light 
weights $2.00. Scattered lots of year- 
lings sold $3.50@4.00. 


——_&- —__- 
ST. PAUL 


(By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Oct. 26, 1932. 


CATTLE—Most classes of livestock 
continued to reflect further losses this 
week. Slaughter steers and fat she 
stock ruled weak to 25c lower, with 
seers and yearlings showing the full 
downturn. Better fed offerings sold at 
$7.00@7.25; most short feds, $4.75@ 
6.00; warmed-ups and grassers, $3.50@ 
450. Grass cows continued at $2.25@ 
3.00; heifers, $3.00@4.00; all cutters, 
$1.25@2.25; bulls, $2.00@2.25. Vealers 
i another 50c to a $4.00@4.50 
ulk. 


HOGS—An uneven trend marked the 
trade on hogs, light and mediumweight 
butchers ruling 5@10c lower; heavy 
weights and sows, mostly steady, spots 
on the latter 10c higher. Better 160- 
to 240-Ib. butchers sold at $3.10@3.15; 
heavier weights, down to $2.75; packing 
sows, $2.15@2.70; pigs and light lights, 
$3.00@3.10. 

SHEEP—Slaughter lambs worked 25c 
higher, bulk of the better grades going 
at $5.00; selected kinds, $5.25; throw- 
outs, down to $3.00; choice western 
ewes, to $1.75; bulk, $1.00@1.50. 


ie 
ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., Oct. 27, 1932. 


CATTLE—The cattle market has 
been very uneven and irregular, mak- 
Ing comparisons rather difficult. De- 
mand favored light steers and year- 
lings, particularly yearlings under about 

lbs., and market on this class was 
steady to 25¢c higher than last Thurs- 
day, this preference for light weights 
J reflected in heavy calves which are 
@50c higher. Matured steers as well 
as long yearlings have been up and 
down and, while showing some improve- 
ment over last week’s low time, are 
barely steady for the four days this 
Week. Cows are strong to spots 10@ 
Ise higher; bulls and vealers un- 
changed; choice cattle entirely Jacking 
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and week’s top $7.50 for 973 lbs. steers; 
some 1,358 pounders, $7.40; bulk, fin- 
ished steers and yearlings, $6.50@7.40; 
short feds predominating and bulk, 
$4.65@6.15; common to medium natives 
and straight grassers, $3.85@4.35. Bulk 
of beef cows brought $2.00@2.75; cut- 
ter grades $1.25@1.85; bulls, $2.00@ 
2.40; top vealers, $6.00; bulk, $5.50 
down. : 
HOGS—tThe market is generally 10@ 
15c lower, top today reaching a new 
bottom for recent months at $3.20, 
which is within 30c of the record low 
for this market. Bulk good and choice 
160@280 lb. hogs today brought $3.10 
@3.15; light lights, $3.00@3.15; com- 
mon and medium hogs, $2.50@3.00. 
Sows mostly $2.25@2.65. 
SHEEP—tTrading shows little change 
for the week, having lost an early 
week’s gain which sent top lambs to 
$5.35 at mid-week. Today’s top, al- 
though lambs were not strictly choice, 
at $5.15 on westerns and $5.10 on na- 
tives. Most range lambs for the week 
uae $5.00@5.25; natives, $4.50@ 


paisa) 


CORN BELT DIRECT TRADING. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., Oct. 27, 1932. 


Marketing of hogs at 21 concentra- 
tion points and 7 packing plants in Iowa 
and Minnesota the past week was about 
of normal proportions, but demand 
lacked breadth and eastern shipping 
outlet was narrow. Late prices are 
mostly 15c lower than week ago except 
on packing sows. These closed 5c low- 
er. Late bulk good to choice 180- to 
270-lb. weights, $2.90@3.15; 280 to 340 
Ibs., mostly $2.65@3.00; packing sows 
sealing 350 lb. down, largely $2.40@ 
2.70; 360 to 450 Ibs., $2.10@2.50. 


Receipts of hogs unloaded daily at 


these 21 concentration yards and 7 
packing plants for week ended Oct. 27: 
This Last 
week. week. 
A a > BS er re 15,900 20,100 
Saturday, Oct. 22.............. (000 14,000 
Montes. Qct.. 98. 605655 .06c0s05 41,200 40,700 
po a ae eee 17,300 19,500 
Weommeraay, GOOl.. BB... .ccrcgee cs ¥ 


See. COE... Woks isicncec dias 





Unless otherwise noted, price quotations are 
based on transactions covering deliveries showing 
neither excessive weight shrinkage nor fills. 


~ fe 
U. S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday, Oct. 21, 1932, as re- 
ported to THE NATIONAL PROVISIONER 
was as follows: 





Week Cor. 

ended Prey. week, 

Oct. 21 week. 1931. 
NG cass neaccek's cue 102,344 87,895 126,774 
Kansas City, Kan....... 538,268 50,419 36,087 
SII cern a iens vce aarn ete 28,761 25,605 28,412 
St. Louis & East St. Louis 53,234 45,176 46,844 
EE cn 3e% caaans 18,828 18,007 15,255 
et re 36,380 36,219 7,376 
OO ee oe 21,117 18,939 17,713 
New York and J. C...... 55,697 54,784 38,106 
WHEE. cccccccccticeses 369,619 332,044 376,567 
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CANADIAN LIVESTOCK PRICES. 
Leading Canadian centers top live- 


stock price summary, week Oct. 22: 
BUTCHER STEERS. 

Up to 1,050 Ibs. 
Week Same 
ended Prev. week, 
Oct. 22. week, 1931. 
a sree ae sre $ 5.00 $ 6.00 $ 6.35 
EL. vies 5a Chhge aes 5.00 4.75 6.00 
Wie «cc ccccccecss 4.50 4.50 5.50 
GREE ES ASRS rece Fe 3.25 3.50 4.50 
Edmonton ............-. 3.50 3.75 4.75 
Primes: Albert. .......0% 3.00 one 4.25 
Moone Jaw ........00-. 3.50 3.25 5.00 
GeNGOOOR 6 0<.54ecinecasns 3.50 - 4.00 

VEAL CALVES. 
THD 5 cc cccvecvivess $ 8.00 $ 8.50 $10.00 
POE 0a. Mietinc ccs 7.00 7.00 6.50 
WEE cc ctccctcedscs 5.50 5.50 9.50 
| 4.00 4.00 4.85 
eee 4.00 4.50 6.50 
Prince Albert .......... canine 2.75 4.50 
oS eee 4.00 4.00 5.25 
ee ry Ory re 3.25 3.25 4.50 

SELECT BACON HOGS. 

Cee Pere eo $ 5.00 $ 5.25 $ 6.25 
Momtreal ..cccccccveses 5.25 6.75 6.25 
WEE c vccccevucducs 4.25 4.50 5.50 
COUR | cctcncs scenic? 4.15 4.50 5.50 
aS 3.60 4.20 5.60 
Prince Albert ........-- 4.20 4.45 5.00 
Moose Jaw .....c.csee- 4.20 4.45 5.20 
WRMNEOER «0.00 ccsss eve 4.10 4.45 5.20 

GOOD LAMBS. 
WS 5 os: cb aca steeuan $ 5.00 $ 5.35 $ 7.50 
BORNE ic... caweccesevices 4.75 5.00 6.25 
i. ere Ta 3.50 4.25 5.75 
CIEE 09:0 0'6.0:0's viciente'e 4.00 4.25 5.25 
Edmonton ..........+-+- 3.75 4.25 5.00 
Prince Albert .......... ari 3.00 4.00 
Meese JAW .. ccc ecevecs 3.25 abies 5.00 
DRROOER © ik o036.5e zdhosss 3.25 3.60 4.50 


EASTERN LIVESTOCK CREDITS. 


Membership admission of the Eastern 
Livestock Cooperative Marketing Asso- 
ciation in the National Livestock Mar- 
keting Association gives livestock pro- 
ducers a chain of producer-owned and 
producer-controlled marketing and 
financing agencies operating from coast 
to coast and from Canada to the Gulf 
of Mexico, the Federal Farm Board has 
announced. The Eastern association has 
arranged to make available to respon- 
sible livestock men in its territory credit 
to finance their business, supplementary 
to credit provided by local financing 
agencies. 

Stockmen and farmers in Virginia, 
West Virginia, Tennessee, Maryland, 
North Carolina, Pennsylvania and New 
York comprise the Eastern association, 
which was organized in September, 
1931. Its first selling agency started 
operations at the Union Stock Yards, 
Baltimore, Md., on Aug. 1, 1932. During 
August the association handled 3,652 
head of livestock valued at $40,645, 
while during September the association 
handled 5,542 head valued at $85,200. 
Of this total business Virginia furnished 
42 per cent, West Virginia 29 per cent, 
Tennessee 12 per cent, and Maryland 9 
per cent, a total of 92 per cent. The 
balance of the business came from Ohio, 
Pennsylvania and Illinois. 


Details as to how loans may be 
obtained will be furnished to farmers, 
bankers, county agents and others by 
the Eastern Livestock Cooperative Mar- 
keting Association, Union Stock Yards, 
Baltimore, Md. 
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Order Buyers of Hogs 
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Order Buyer of Live Stock 
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Formerly of McMurray-Johnston, Inc. 


Indianapolis 
Indiana 


McMURRAY 


Ft. Wayne 
Indiana 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ended Saturday, October 22, 


1932, with comparisons, are reported to THE 
NATIONAL PROVISIONER as follows: 
CHICAGO. 
Cattle. Hogs. Sheep. 

Armour and Gh secabins 7,001 6,241 9,504 

BG cccccesdeose 6,381 2,710 13,563 
Mee BGR. ci cccsckers 4,616 4,985 7,391 
Morris & Co. .....s.e00s 2,436 627 5,131 
Anglo-Amer. Prov. Co. 1,285 aoe 
G. H. Hammond Co. 3,429 1,570 . 
Libby, McNeill & Libby... 599 cons aces 
Shippers eneaedesiedheuns 17,119 10,697 24,936 
GUS cc ccccccccvccesves 3 29,593 7,555 


Brennan Pkg. Co., 5,456 hogs; ee Pkg. 











Co., 1,469 hogs; Boyd, Lanham & Co., 1,263 hogs; 
Hygrade Food Products Corp., 4,344" Ean Agar 
Pkg. Co., 4,737 hogs. 
Total: 51,229 cattle, 8,087 calves, 73,692 hogs, 
68,080 sheep. 
Not including 1,562 cattle, 1,107 calves, 32,473 
hogs and 41,319 sheep bought direct. 
KANSAS CITY. 
Cattle and 
Calves. Hogs. Sheep. 
Armour and Co.......... 3,424 2,517 3,558 
Cudahy Pkg. Co......... 3,3 2,864 8,422 
Fowler Pkg. Co......... ones eoee 
Morris & Co..........06- 2,437 2,588 8,434 
Swift .. Bsa cieaevoerseve 3,270 4,356 7,155 
Wilson & Co........+...-. 3,249 3,112 4,640 
Thdependent, Pkg. Co..... anon 430 vkse 
Jos. Baum Pkg. Co....... 570 eos 63 
GUD oBeeee docccdssinges 9,204 12,805 7,183 
EE. cawheocevessunees 25,494 28,672 34,455 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour and Co.......... 4,896 9,916 7,789 
Cudahy Pkg. Co......... 5,382 6,878 9,936 
SD WU, ORs cc vcsecvcies 835, 4,676 wba’ 
CEE Dew av éneweecied 2,615 789 1,746 
Yee 4,737 5,407 3,447 
GE Usbesvsvescsecess te voce |«=6L LD 
Eagle Pkg. Co., 7 cattle; Geo. Hoffman Pkg. 
Co., 58 cattle; Grt. Omaha Pkg. Co., 7 cattle; 


Mayerowich Pkg. Co., 1 cattle; Omaha Pkg. Co., 
69 cattle; J. Roth & Sons Pkg. Cc 
So. Omaha Pkg. Co., 37 cattle; Lincoln Pkg. Co. 








381 cattle; Sinclair Pkg. Co., 625 cattle; Wilson 
& Co., 36 cattle. 
Total: 19,755 cattle and calves; 38,834 hogs; 
22,918 sheep. 
EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 2,011 972 3,041 2,942 
Swift & Co......... 1,952 1,854 2,641 3,034 
Morris & Co........ 718 1,083 este even 
Hunter Pkg. Co.... 1,133 «++. 4,044 950 
Heil Pkg. Co....... od mar 
Ki PEs. OO....... 6,358 $e 
Sieloff Pkg. Co...... 1,122 ee 
Circle Pkg. Co...... June esos 592 7” 
sorpentent Pkg. Co. 713 wane 1,629 28 
REE | waenenmnsies 6,260 3,176 24,339 1,143 
Others. Met bec cure een 3,213 421 11,252 1,566 
TD. avnseosdntes 16,000 7,516 55,424 9,663 


Not including 2,399 cattle, 1,941 


calves, 40,466 
hogs and 3,500 sheep bought direct. 






































ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep 
Swift & Co......... 2,269 598 11,666 13,817 
Armour and Co..... 2,413 573 10,326 8,857 
| es 1,305 257 3,907 2,086 
re ere 4,887 1,428 25,899 24,7 
SIOUX CITY. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co..... 2,162 140 =67,779 
Armour and © 2,335 1638 7.977 
Swift & Co.. 1,92 162 4,376 
Shippers .. 1,488 15 3,920 
Others 237 20 126 sens 
WR eeccteseccde 8,008 500 24,178 13,736 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 1,614 448 3,633 BAS 
Wilson & Co........ 1,519 514 3,597 537 
GE co vcuses cules 127 34 546 Seine 
TE: pecteusesdeas 3,260 996 7,776 1,092 
Not including 122 cattle bought direct. 
DENVER. 
Cattle. Calves. Hogs. 
Ge ar Ge Seco cece 517 105 1,401 
Armour and Co..... 77 156 §=1,610 
GEG ccc cee Senate 1,277 124 3,221 
eee 385 6,232 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 3,353 4,081 10,7098 12,500 
Cudahy Pkg. Co.... @02 1,225 ones 147 
Gps & OB, cc ccccas 5.319 6,173 15,809 16,743 
Yestes Se pee 1,118 110 cece oeee 
diaseevectevs 1,02 20 20,871 13,453 
ED “eucvecvovcss 11,421 11,609 47,389 42,843 
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MILWAUKEE. 

Cattle. Calves. Hogs. Sheep. 

Plankinton Pkg. =. 2,622 7,158 19,201 1,122 
Swift & Co., 568 esee ceee 3,111 
Swift & Co., Balt. cece 879 She 
U. D. B. Co., N. ¥ 17 vans chee 
The Layton Go...... ae ree 
bencce 58 * 15 54 


3,501 





























Ce MEO LOME: ices ocen, | cose 
Bimbler, Harrison, 
yy Sere jsoe date 527 we 
Corkran, “Hill, Balt see oe 171 wee 
aS 248 52 92 69 
CES ebendwaveesgecs . 228 __ 382 154 364 
DE © ccvcsssevned - 5,008 003 11, 1,083 21,858 4,720 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co....... 1,204 672 17,498 1,461 
Armour and Co..... 777 153 2,366 51 
Hilgemeier Bros 5 pein 916 
Brown Bros. ° 61 18 164 
Stempt WEG. scccce ccce ae 128 
Meier Pkg. Co...... 115 8 353 
Riverview Pkg. Co. 12 e<ee 80 aa 
Indiana Prov. Co.... 4 4 155 tat 
Art Wabnitz ... 25 45 gone 57 
Maass-Hartman 26 11 ene 7 
Hoosier Abt. Co.... 14 
Schussler Pkg. Co... .... oaks 2 sais 
OO  —=Be re 2,370 1,241 20,525 4,298 
ee 146 2 317 
Wee soe 5,594 2,298 42,632 6,231 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons.. 22 oiee 111 
Mieal Pie. Oe. ....0- es 4632 re 
E hn’s Sons Co. 1,278 298 5,941 2,207 
Kroger G. & B. Co. 90 1,728 aes 
J. Lohrey Pkg. Co. 2 240 
H. H. Meyer Pkg. Co. 14 coee 4,379 ——— 
A. Sander Pkg. Co.. 6 Cons vee Seles 
J. Schlacter’s Sons.. 140 101 aie 133 
J. & F. Schroth = S- 14 coon §6=6S, SO pee 
John F. Stegner.. 301 174 aaa 98 
SER: cevvenbexes 251 649 «2,485 1,258 
WE wtevcesecvence 1,230 491 349 402 
WEE. ndewmevienwas 3,471 1,825 19.084 4,207 
é he including 637 cattle and 1,449 hogs bought 
rect. 
RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended Oct. 22, 1932, with comparisons: 





























CATTLE. 
Week Cor. 
ended, Prev. week, 
Oct. 22 week. 1931. 
a eo 51,229 47,950 53,018 
SD GERD . nsnccedvenda 25,494 , 20,008 
SE 0-0 anig-abtraqe 90 Atilwe 19,755 18,711 19,543 
East St. Louis ......... 6,000 17,004 224 
OO EEE 4,887 6,254 9,704 
EY senéccceccusbe 8,008 6,375 11,134 
Oklahoma City ......... 3,260 3,859 5A! 
.. >_ eee, wee 197 1,914 
SEE o5-0ese0n eee ennand 2,671 2,619 .830 
SPD © ses Kuetwsabans 11,421 11,709 13,672 
SEE. wacvecenaieeve 5,003 4,790 3,540 
PEED: kvivadctesee 5,594 5,189 5,202 
ME. (anlnne depeweees 3,471 3,957 3,819 
WOME | se Oden sedubiavans 156,883 160,593 174,150 
HOGS 
SE noc ceeenccesaheen 73,692 66,427 349 
Pe GED sacscotensas 28.672 8 14,877 
CL inane 4nd veeveneeere 38,834 35,811 ¥ 
| Re ere 55,424 49.977 170,774 
i WEE cteccdtepeceseees 25, 21,967 22,777 
Ler 24,178 13,447 29,427 
Oklahoma City ......... »776 845 4,187 
eer oe ee 3,932 
EE “Weedeeaknsaaneans 6,232 4.94: 5,206 
DML A dgeccavmat ends 47,389 41,785 91,081 
T SD. cosccctccoass’ 21,858 t 596 
ED” ecccwscuswes 42,632 39,305 39,000 
eee 19,084 20,073 22,182 
re 391,670 359,603 480,294 
SHEEP 
RD cacéer.cesceaueean 68,080 55,307 7 
Bee GRR co cccccascess 34,455 37,450 24,381 
SE wsdl buween comeueiie 22,918 28,350 2,617 
eee 9, 18,890 22,071 
DE. aovcncccandees 24,760 21,690 21,097 
GE. SEE cbecccsececese 13,736 10,999 12,287 
Las va MD sawiceund ,092 1,158 798 
MD <tdenoscabubsces seine 848 920 
p rannay SY ROR 66,086 42,327 47,304 
[yo ee ee: 42,843 36,223 54,800 
POD vccsowssbasase 4,720 4,633 3,685 
Indianapolis ............ ee 10,407 7,830 
CE... coccvcoesewes 2 4,762 4,651 
GOR Sib de cccevesomas 298,791 268,089 329,235 
os 


CANADIAN CATTLE EXPORT. 

Cattle exports from Canada during 
August totaled 4,296 head, of which 
the United States took 1,014 head, the 
United Kingdom 3,054 head and other 
countries 228 head. 
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CHICAGO LIVESTOCK 











Statistics of livestock at the Chi Union 
Stock Yards for current and comparative period 
are reported as follows: 

RECEIPTS. 

Cattle. Calves. Hogs. Sheep, 
Mon., Oct. 17....27,640 2,883 27,875 Shep 
Tues., Oct. 18.... 7,572 2,680 21,673 13,737 
Wed., Oct. 19...10,030 2,155 21,865 27,34 
Thurs., Oct. 20... 4,749 2,494 18,407 iggy 
Fri., Oct. 21..... 1,708 656 14,479 ggg 
Sat., Oct. 22..... 200 100 3,000 3.5m 
Total this week..51,899 10,968 107,299 99,208 
Previous week ..48,286 7,721 93,226 88,754 
Year ago ....... 57,115 12,601 155,041 11539 
Two years ago..57,869 10,727 147,233 i347 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep 
Mon., Oct. 17.... 3,897 13 3,341 8.6 
Tues., Oct. 18.... 4,317 142 1,420 Gag 
Wed., Oct. 4,249 171 692 5085 
Thurs., Oct. . 3,144 639 2.189 
Fri., x 1,027 138 3111 8Be 
Sat., Oct. 22 er wy 
Total this week. .16,734 1,103 10,853 229m 
Previous wi ou 804 12,659 14987 
Year ago ....... 1,186 32,968 43,199 
Two years ago... 619 35,600 38,200 

















Total receipts for month and year to Oct. @ 
with comparisons: 
——October.—— Year—— 
1932. 1931. 1932. 1931. 
Cattle ....«.. 146,518 171,579 1,610,422 1,829,904 
Calves .. 883 35, 496 374, 571 
OS ee °306:724 487,031 5,260,877 5,897,687 
Sheep ....... 296,611 400,644 3, 235, 723 3,514,983 








Cattle. Hogs. Sheep. Lambs, 

Week ended Oct. 22.$ 6.75 $ 3.50 $1.65 $5.15 
Previous week ..... 7.40 65 1.65 5.35 
BEL - uaoneese ctnanet 8.80 5.15 2.10 5% 
BT bitenssracceces 10.90 9.35 2.60 810 
ST cadecatnesseawe 13.95 9.55 4.50 12.80 
BE. snc¢ovexeecwens 4.60 9.70 5.75 13.0 
ren 13.85 10.90 5.65 13.85 
hl 

Ay. 1927-1931 . $12.40 $8.95 $410 $107 


SUPPLIES FOR CHICAGO PACKERS. 
Net supplies of cattle, hogs and sheep for 
“Yards: ” 


ers at the Chicago Stock 

Cattle. Hogs. Sheep. 
*Week ended Oct. 22.... 35,200 96,300 1640 
Previous week .......... .731 «=80,567 78,787 
SL. dotonecioneeunss cetirn 37,724 073 TLS 
BP  escvdevcavictersases 37,662 111,683 85,247 
SEP Sabie 0b0cedrpeuneeye 39,585 104,104 61,257 
eee eres 35,7 979 72,839 
ME, adauetnacnns das coaee 47,151 93,874 66,672 

*Saturday, Oct. 22, estimated. 


HOG RECEIPTS, WEIGHTS, PRICES. 
Receipts, average weights and top and average 


price of hogs, with comparisons: 


No. 

Rec’d. Wet. 
*Week ended Oct. 22..107,300 238 
Previous week ...... 93,226 241 
SEL anceceoeecnesacns 155,041 225 
BED, 0&vhssteeeQeatae 147, 229 
BED ce.cescoenvcartace 134,037 237 
TED. Scenes veeteccuden 3 243 
GE clssindonndoccdeet 131,016 236 


Av. 1927-1931 


Avg. ——Prices— 


Avg. 


3.90 93.00 
. 4.00 is 


5.60 
10.05 
10.20 
10.35 
11.90 


civevee 143,100 234 $9.60 § 8% 


5.15 
9.35 
9.55 
9.70 
10.9 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under ge in- 
spection for week ended Oct. 21, 1932, wi 


parisons: 
Week ended Oct. 21 
Previous week ... 
Year ago 
1930 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


NEW YORK LIVESTOCK. 


Receipts of livestock at New 
markets for week ended Oct. 22, 





Cattle. Calves. 

Jersey City ......%. 4,129 8,932 
Central Union ..... 2,042 1,249 
ew BE cs dscess 1,657 2,582 
ST ees 7,828 12,763 
Previous week ..... 6,833 10,711 
Two weeks ago..... 7,018 10,741 


Yat 















# 
a 


Z 
4 


oe 
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| é 
K RECEIPTS AT CENTERS LIVESTOCK PRICES AT LEADING MARKETS. 
a : . : ; ‘ 
go Unie SATURDAY, OCTOBER 22, 1932. Livestock prices at five leading Western markets Thursday, Oct. 27, 1932, 
= is’ Se ten reported by the U. S. Bureau of Agricultural Economics: 
| (Bletgo wees eee econ ees 200 8,000 3,500 Hogs (Soft or oily hogs and roast- CHICAGO, E. 8T MAHA. KANS. CITY 
me ame Me eee per ten honk peal aem 
eee , , Lt. It. (140-160 Ibs.) gd-ch...... $3.15@ 3.40 $3. 3.50 
at & Tne rien teeryeenes ee eee kane Lt; wt, (100-180 The.) gd-ch..... 3.30@ 3.40 S88 3.50 #00 B 820 "S00 3:10 
— Sepecebavetings ro ° 2 $ DMs « beesadewe .40 . 8. 45 : ; 
tigen —_ahleneteaeres 1,300 1.500 1egop «ss Med,_ wt. (200-220 Ibs.) gd-ch 3.30@ 3.40 3.30@ 3.35 3.08 $20 3:00@ 3:10 
; My : 10,000 3.06 3.20 
y | 0 Cbeepeesness po : go (220-250 Ibs.) gd-ch........... 8.40 3.20@ 3.35 3.05 $20 295@ 3:10 
> im pea - 100-200 s-Hivy.._ wt. (250-290 Ibs.) gd-ch 3.30@ 3.40 3.15@ 3.30 3.00 ) 345 275 SoS 
_— iene = 300 (19,800 (280-850 Ibs.) gd-ch.. 00@ 3.40 3.00@ 3.20 2°95 ) 3.15 2.60@ 2.90 
4 a2 aad «artes One 100 300 Pkg. sows (275-500 Ibs.) med-ch. . 2.50@ 3.15 2. 2.75 2.60 2.85 2. 2.65 
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S$ 5.5 TUESDAY, OCTOBER 25, 1932. cows: oh 
5 58S Choice .... 3.7 4.50 3.75@ 4.25 3.50@ 4 
0 te ER r : : : y .00 3.50@ 4. ’ : 
0 55 15,000 HOO eee eee eeeeeeeeesee cerns 3. 3.75  3.25@ 3.75 Rt 3.50 2.75 350 37 $50 
a 6,000 pro 2 HY Hr 
) bed SER Se a 2.35@ 3.00 2.50@ 3.2% 2.25@ 2.75 2.00@ 2.75 2.25@ 2.75 
0 Za a Low cutter and cutter ........ 1.35@ 2.35 1.25@ 2.50 ie 2.25 1. 2:00 1.25@ 2.25 
3 np 3'500 BULLS (YRLS. EX. BEEF): 
2 4,000 GS ET ae 5 3.00@ 4.50 2.75@ 3.25 2.50@ 3.25 2 3.25 2.50@ 3 
0 Han 4,500 eae sean ee 2.00@ 3.00 150 2.75 1300 2.50 1300 2.50 130g 2.50 
RS. 1,000 = ‘ ; 
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Chicago Section 


R. S. Sinclair, president of Kingan & 
Company, Indianapolis, Ind., was in 
Chicago this week. 


E. S. Urwitz, general manager Dryfus 
Packing Company, Lafayette, Ind., was 
a business visitor in Chicago during the 
week. 


Samuel Stretch, of Van Loan & Com- 
pany, Inc., New York City, N. Y., wasa 
business visitor in Chicago during the 
past week. Ever hear of Sam? 


Purchases of livestock at Chicago by 
principal packers, for the first four 
days of this week totaled 20,216 cattle, 
3,557 calves, 33,054 hogs, 25,405 sheep. 


_C. R. Elerding has been named super- 
visor of cheese purchases, sales and dis- 
tribution for Armour and Company. 
Mr. Elerding succeeds the late R. M. 
Brooks. C. D. Batton will assist Mr. 
Elerding. 


Provision shipments from Chicago for 
the week ended Oct. 22, 1932, with com- 


parisons, were as follows: . 
Week Previous Same 
Oct. 22. week. week, ’31. 


Cured meats, Ibs. . 19,319,000 19,789,000 14,602,000 
Fresh meats, Ibs. ..45,919,000 43,699,000 49,952,000 
Ms BED eleceticacs 14,371,000 12,333,000 9,708,000 


Fire prevention was the subject of 
discussion for a recent meeting of the 
Plant Executives Club of Armour and 
Company. Following an annual custom, 
this October meeting was devoted to the 
subject of preventing fires and the 300 
members present heard talks by fire 
officials and Armour executives. 


Frank K. Foss, general manager of 
the Wilson & Co. interests in Argen- 
tina, and Mrs. Foss and their two sons 
arrived in New York on Oct. 20 on the 
s.s. Eastern Prince. After visiting in 
New York and Boston for a few days 
they arrived in Chicago Wednesday to 
spend several weeks before returning 
to their home in Buenos Aires. 


ee. 


BURNS SUCCEEDS “TOM” CROSS. 

P. C. Burns, Armour and Company’s 
head cattle buyer at Kansas City for 
the last ten years., will be transferred 
to Chicago on November 1 and placed 
in charge of all of the company’s cattle- 
buying operations, according to an an- 
nouncement from the office of vice 
president Frank A. Benson. Mr. Burns 
has been with Armour and Company 
since 1903 and is widely known among 
cattle growers of the west and south- 
west. He succeeds Thomas H. Cross, 
who will thereby be enabled to devote 
himself to the purchasing of cattle for 
Eastern slaughter. a task requiring just 


such special qualifications as Mr. Cross 
possesses in marked degree. James R. 
Blakeney, who has been with Armour 
and Company since 1901, and who has 
bought cattle at Kansas City and at 
Omaha for many years, will succeed 
Mr. Burns as head cattle buyer at 
Kansas City. 

Mr. Benson also announces that H. A. 
Phillips, after 30 years of service with 
Armour and Company, will be retired 
on pension on November 1 and will be 
succeeded as head of the sheep and calf 
department by Walter A. Netsch, who 
has been his assistant for the past sev- 


eral years. 
de 

COMSTOCK DIES SUDDENLY. 

C. B. Comstock, packinghouse archi- 
tect and engineer, and designer of the 
model packing house center completed 
at Philadelphia in 1931, died suddenly 
in his office in the Chanin building, 
New York, on October 24. Mr. Com- 
stock had been in ill health for some 
time, due to an acute heart condition, 
and had been confined to his home for 
the two weeks previous to his death. 
He was 58 years old, a director of the 
Ward Baking Company, vice president 
and director of Iceland, Inc., and a di- 
rector of the Blue Kitchens, Inc. He is 
survived by his widow, Mrs. Madeline 
Comstock, who resides at Park Lane, 
Pelham Manor, New York. 


——— fe 
CARL BUEHLER PASSES ON, 


Carl Buehler, president of Buehler 
Bros., Inc., died on Wednesday in the 
St. Therese hospital at Waukegan, IIl., 
after a long illness, at the age of 65. In 
addition to his connections in the meat 
packing industry he was president of 
the Victor Adding Machine company 
and head of the Uhlich Orphanage of 
the St. Paul’s Evangelical Lutheran 
church. Born in Peoria, IIl., he came to 
Chicago more than forty years ago. He 
was interested in civic affairs and chari- 
table organizations and was an anony- 
mous donor to many worthy causes. He 
is survived by his widow and four sons. 


Belo Lies 


CORN BELT HOG BUYER DIES. 


George Thomas, 67 years old, veteran 
hog buyer for the Morton-Gregson Com- 
pany, Nebraska City, died on Oct. 18 
at Nebraska City. Although his health 
had been failing for some time he had 
been up and around as usual and death 
came unexpectedly. 


Mr. Thomas had been identified with 
the Morton-Gregson Company for 25 
years, and previous to that time was 
with the Agar Packing Co. when it 
operated a plant at Des Moines, Iowa. 
He was born at historic Plum Creek, 
Neb., and when Indians massed for an 


attack on that stockade, he was hidden 
in a wagon-box by his parents and 
escaped unhurt. 

ie 
VETERAN SAUSAGE MAKER DIEs, 


Albert F. Schwahn, 74 years old, 
president of F. Schwahn & Sons 
Company, Eau Claire, Wis., manufac. 
turers and wholesalers of sausage and 
meat products, died on Oct. 14 at his 
home in Eau Claire. Mr. Schwahn had 
been connected with the meat business 
for more than fifty-three years. Bom 
in Stettin, Germany, he came to the 
United States in the sixties, settli 
first in Waterloo, Wis. There he worked 
in his brother’s butcher shop for several 
years. Later he went to Eau Claire and 
from the retail meat business finally 
established his own manufacturing and 
wholesale business. Besides the widow, 
Mr. Schwahn is survived by three sons 
and three daughters. Funeral and burial 
were at Eau Claire. 

fe 


BROKER WAS A PROPHET. 


John F. Barrett, 73 years old, a mem/ 
ber of the Chicago Board of Trade for 
51 years, died Wednesday at his home 
at 706 Lathrop ave., River Forest. He 
had been ill for two weeks. Mr. Bar- 
rett retired from the Board a year ago 
after a long successful record as an 
operator in grain. For many years he 
was with the old commission firm of 
Fleming & Boyden and became an ex- 
pert judge of corn. He was a close 
student of weather conditions and is 
said to have won $1,250 in wagers with 
fellow board of trade members that the 
temperature during the winter of 1930- 
31 would not fall as low as zero. Sur- 
vivors are a widow, two sons and three 


daughters. 
fo —- 


NEW ARMOUR DIRECTOR. 

At a meeting of the board of directors 
of Armour and Company last week, 
James R. Leavell, president of the Con- 
tinental Illinois National Bank and 
Trust Company was elected director of 
Armour and Company of Delaware, and 
its subsidiary the North American Pro- 
vision Company, also to the finance com- 
mittees of both companies. 

—— 


HOG DEHAIRING HISTORY. 
(Continued from page 24.) 


to 58, but the work went forward at 
the rate of 400 hogs per hour. 
It is possible that the great saving 
to the industry by our beater machines 
has now been forgotten, but such facts 
should be kept in mind. 2 
In taking another step forward i 
the art of cleanine hogs we were fi 
with a difficult task due to the fact 
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ARCHITECTS & ENGINEERS 
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Their Flavor is a 
“Marvel” 
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that our own dehairing machines al- 
ready supplied to the industry were 
doing such good work. However, we 
have kept this problem before us, and 
after many experiments and trials we 
have now evolved a hog scraper and 
polisher combined in one machine which 
= think comes pretty near being per- 
ect. 

Obviously our experimental work 
must be done to a large extent in the 
killing floor of some packinghouse, and 
we have followed that system, some- 
times installing at great expense a 
machine expected to be very success- 
ful, only to find that it was not satis- 
factory. Anyone will readily admit 
that this kind of work is exceedingly 
expensive and also very discouraging. 


Testing New Ideas. 

_ However, we have steadily persisted 
m our aim, and in the case of the 
present machine, after the design was 
carefully considered and success pre- 
dicted for it, we built a machine in our 
shop large enough to be practical in 
operation if successful. 

In order to give it an actual test, we 
purchased a live hog in the Stock 
Yards and brought it to our shop, 
slaughtered it, scalded it and put it 
through our experimental machine. 

Our first trial demonstrated positive- 
ly that our construction would not do 
what we expected it would do. But 
after making further changes we ob- 
tained another live hog and repeated 
the operation of slaughtering, scald- 
ing and putting it through the machine 
with very satisfactory results, and a 
Positive conviction that we could con- 
struct a machine with every hope of 


arriving at the ideal machine that we 
had been striving toward for many 
years. 

But we had to find a more suitable 
place to continue our experiments than 
our shop. Opportunities to install an 
experimental hog scraper in slaughter- 
ing floors are unusual, and conditions 
out of the ordinary have to be discov- 
ered. After several months’ time, how- 
ever, such an unusual opportunity pre- 
sented itself at the plant of the Kohrs 
Packing Co., Davenport, Iowa, who 
were about to build a larger slaughter- 
ing floor to take care of their growing 
business. In this way an opportunity 
came about in October, 1928, which al- 
lowed us to put in our new hog scraper 
in a location where it could be tested 
out before their existing hog scraper 
was removed. 


Tests in Plant Operation. 


Here we found that what seemed so 
satisfactory in our shop was not at all 
satisfactory in actual plant operation, 
and we immediately had to reconstruct 
the machine and put in a larger scrap- 
ing drum and find means for adding 
protecting bars to keep the hogs from 
being forced through over the drum 
and down into the hair conveyor. 

The first change was made by in- 
creasing size of the drum, and later on 
we found the importance of installing 
the cast-iron protecting bars. From 
time to time we would observe some 
other feature that needed correction, 
and then we would have to set about 
inventing a device that would overcome 
some objectionable feature, such as 
damaging ribs or cutting hams or dis- 
locating shoulders or getting certain 


ing of the hogs better cleaned from 
air. 

All these steps necessitated trials 
and experiments which sometimes only 
aggravated the fault we were trying 
to remedy, and on the other hand oc- 
casionally we were more than pleased 
with the successful outcome of our dif- 
ferent experiments. So covering a long 
period of time we had to study the op- 
eration of the cleaning of the hogs and 
make whatever improvements we could 
for betterment and eliminate any fea- 
tures we felt were objectionable. 


We wish to acknowledge the hearty 
cooperation we have received from the 
managem.it of the Kohrs Packing Co., 
who assisted us in this matter at con- 
siderable annoyance to themselves in 
matters of damaged carcasses, but who 
all the time were just as ambitious as 
we were to get the best results. The 
fundamental object was a hog scraper 
that will deliver as clean or cleaner 
hog as our former machines, and at the 
same time cut the cost of maintenance 
and upkeep. 


New System in Construction. 


In construction we developed the very 
important feature of supporting the 
hogs on a revolving drum which carries 
them easily and without damage 
through the machine. Upon this drum 
we attached a large number of scraper 
elements which are lasting and durable, 
owing to their special application, and 
inasmuch as the greater part of the 
scraping is done by this drum it results 
in great economy in the cost of scrap- 
ing hogs. 

EDITOR’S NOTE.—How this new ma- 
chine operates is described on pages 23-24 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAIL 
MARKET SERVICE : 


CASH PRICES. 


Based on actual carlot trading Thursday, 
Oct. 2. 


REGULAR HAMS. 





Green Sweet Pickled 
Standard. Standard. Fancy. 
a + dvetieines 8 9 10 
Ee ee 7 8 9 
Re 6% 7% 8 
Be petberot: big 7% 3a 
10-16 range .... 6% twee ecee 
BOILING HAMS. 
Green Sweet Pickled 
Standard. Standard. Fancy. 
BED hévcvecsics 6% 7™% 8 
BE cxccedsses 6% 7% 8 
SPEED cecccceee 6% 7% 8 
16-22 range .. 64% @6% eee eoee 
SKINNED HAMS. 
Green Sweet Pickled 
Standard. Standard. Fancy. 
i. eer 7% 814 9 
DD udsdwvees<s 7 84 +44 
EE. 2008s 0c ove 6% 8 9 
ME cepeecenes 6% S 9 
UM Ss we eat 6 7% 8% 
ED atin &iwd'atie 5% 64, 7% 
MEME Sc... c 0320s 5% Se : 
BED. Cuviewes cud 5% 5% 
MOM: so... ccs0 he Big 
 “saueeveend 4% 5% 
PICNICS. 
Green Sweet Pickled 
Standard. Standard. Sh. Shank. 
ft ae re 4% 5% 
(Seer ae 454 5% 5 
Oe eee 4% 4% 5 
MEE, W2sctcak os 4% 44 5 
ree 4% 41g 
BELLIES. 
Green Cured 
Sq. Sdls. S.P. Dry Cured. 
eet wack ee 6% 7 7 
RS tte 2 6% af ww 
ME stvatndees 6% 7 7 
ME wwasoduuws 61% 7 7 
eee 6% 7 7 
WE “covescsees 6% 7 7 
D. S. BELLIES. 
Clear Rib 
Standard. Fancy. 
DE. sinewerian 4% onite 
eer 45, 5% epne 
Se cavanedewe 45g Big Sdee 
a er 4, 5 41g 
eee 45 4% 4% 
MEE escpevseces 454 ead 45q 
ME dvcdaddews 4% 4% 
EE) emadwediicn eee 4 
WP Seccaceess 3% eeee 3% 
D. 8S. FAT BACKS. 
Standard. Export Trim. 
Ee - sccvevectvddnesguner 3% 3% 
BEE: sccbeqessusauwagrete 3% 34 
ME, | cstekceaiasid tnaeeneins 44 
BED. Gs b ivaade acess ésades 41, 4% 
MEE. ccdsancuccesetixentd 54 5 
DD we vudoveeetevekecens 53% 556 
GEE bs uve vccderetncdeeas 55% 5% 
OTHER D. 8. MEATS. 
Extra short clears ......... 35-45 444n 
Extra short ribs ........... 35-45 444n 
Regular plates ............ 6-8 3% 
STEED suduccuccccemss 4-6 3% 
PE SEE <nendovedets <Aecks ve 3% 
Green square jowls ........ 4 
Green rough jowls ......... 3% 
LARD. 
GNM: ici ccddéctesssevducitesns 4.15 
BE GRE OE. kccqesasiantetrcecoadet 15 
Refined, in export boxes—N. Y. ..........5.50 
CE Was ccnwbiaeeecesdbabee 6.25 
WN GE cape Sea ckwecpedabs stenetaeoneved 4.25 








FUTURE PRICES. 


SATURDAY, OCTOBER 22, 1932. 


Open. High. Low. Close 
LARD— 
Oct. - 4.20 4.22% 4.20 4.22 
Jan. ... 4.10 4.10 4.05 4.07%b 
es. 00% sees a eae 4.17 4%ax 
May - 4.27% 4.27% 4.22% 4.25b 
CLEAR BELLIES— 
WU den Sens eles eek 4.97 4ax 
MONDAY, OCTOBER 24, 1932. 
LA 
Oct. ... 4.17%4-4.15 4.22% 4.15 4.22% 
Jan. - 4.05 4.10 4.05 4.10b 
me <a@ epes ‘len o* 4.15b 
May + 4.22% 4.27% 4.2214 4.25b 
CLEAR BELLIES— 
GE, esd cece arene 4.97%4ax 
TUESDAY, OCTOBER 25, 1932 
LARD— 
Oct 4.2214 4.25 4.2 4.22%ax 
Jan 4.10 4.10 4.05 4.05b 
[eee Stes mene 4.15n 
May - 4.25 4.25 4.22% 4.22 
CLEAR BELLIES— 
ee éaes «és 4.97 %4ax 
WEDNESDAY, OCTOBER 26, 1932. 
LARD— 
Oct. - 4.20 4.20 4.17% 4.17% 
Jan. - 4.02%— 4.02%— 4.02% 4.02%b 
Bes ase cove ome ona 4.15ax 
May ... 4.20 4.2214 4.20 4.20b 


CLEAR BELLIES 

MlRs. sae s<ec owas algae 4.95ax 
THURSDAY, OCTOBER 27, 

LARD— 


Oct. 4.15 4.15 4.12% 

Jan. ... 4.02% 4.02% 4.00 

Mar. ... 4.10 mR es ves 

May 4.20 4.20 4.17%4- 

CLEAR BELLIES— 

Ws ons cvne oie sews 4.50ax 
FRIDAY, OCTOBER 28, 1932. 

LARD— 

Oct. ....... ac 4.07ax 

Jan. 4.02 4.02 3.97 4.00ax 

Mar. 4.10 4.10 4.07 4.10b 

May 4.22-20 + 4.15 4.17b 

CLEAR BELLIES— 

ee. 004 save 4.50ax 


Key: ax, asked; b, bid; n, nominal; —, split. 
fe 

MEAT IMPORTS AT NEW YORK. 

Principal meat imports at New York 

for the week ended Oct. 22, 1932: 


Point of 

origin. 
Canada—Sausage 
Canada—Bacon 


Commodity. 


Amount. 






Canada—Pork cuts ........ 720 Ibs. 
Canada—Sweet pickled ham 28,500 Ibs 
Germany—Ham ....... 4,704 lbs 
Germany—Sausage .... 12,514 lbs 
Germany—Smoked meats 1, 1 

Ireland—Bacon ..........-- 2,476 lbs. 
Ireland—Ham ..........-.-seee+8- 396 Ibs. 
Ttaly—Hlam onc ccc ccc cc cccccccccccces 54 Ibs 
Italy—Sausage ..........cecccccececes 4,230 Ibs 


Switzerland—Bouillon cubes 








ANIMAL OILS. 


















Prime edible lard oil.. @ 8 

Headlight burning oil @ 7% 
l’rime winter strained @ T™% 
Extra winter strained @7 

Extra lard oil. @ 6% 
Extra No. 1. @ 6% 
No. 1 lard oil. @ 6 

No. 2 lard oil.... @ 5% 
Acidiess tallow oil..... @ 5% 
20° C. T. neatsfoot oil @11% 
Pure neatsfoot .. ° @ 1% 
Special neatsfoot @7 

Extra neatsfoot .. @ 6% 
Ee eer ea @ 6% 


Oil weighs 7% Ibs. 
about 50 gals. each. 


r gallon. Barrels contain 
ces are for oil in barrels. 
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PORK PRODUCTS EXPORTs, 


_ Exports of pork products from prin. 
cipal ports of the United States dy. 
ing the week ended Oct. 22, 1932: 

Week ended—— Jan, tt» 

Oct. 22, Oct. 22, Oct. 15, Oet, 3 

1932. 1931.’ 1982.’ tgp 

M lbs. Mlbs. M Ibs. Mibp 


HAMS AND SHOULDERS INCLUDING 









WILTSHIRES. 
eee ee 973 1,025 604 51on 
ere ieee wes euda 43 
United Kingdom ... 772 845 579 44.4% 
Other Burope 75 RES 3 # 
ere 115 163 14 319 
Other countries .... 1 17 8 3.40 
3ACON, INCLUDING CUMBERLANDS, 

ME. éincoecat susie 421 1,176 143 15,159 
To Germany ......+ - 3 130 183 40 
United Kingdom ... 278 761 38 5.30 
Other Europe .. : 49 35 (3,00 
eee 16 467 
Other countries 41 18h 
| ieee eee 150 115m 

To United Kingdom 24 108 
Other Europe oan 4 
Canada ......... 48 180 
Other countries 78 816 
TOE scccce 7 9,308 430,635 
To Germany 3,293 2,298 me 
Netherlands a 607 32,02 
United Kingdom .... 5,326 4,389 5,057 191.1% 
Other Europe ...... 708 226 810 18,78 
Sy cweané.cedeverae 88 1,169 60 2046 
Other countries 292 320 477 53,08 

TOTAL EXPORTS BY PORTS. 


Week ended Oct. 22, 1932. 
































COOPERAGE. 

Ash pork barrels, black iron hoops. .$1 
Oak pork barrels, black iron hoops.. 1 
barrels, galv. iron hoops.. - 

2. 

1 





3383888 
FRRE EEE 





ms and Pickled 
shoulders, Bacon, pork, Lan, 
M lbs. Mibs. Mibs. Mibs 
. | ee 973 21 205 10,764 
BOSOM ccc cccccccce eae sees 5 A 
CO eee 76 58 5 
Port Huron .:s...... 81 Pat 136 Pd 
Key West ....ccces 115 3 2 sam 
New Orleans ...... 7 34 B bd 
New Werk? .c2.ccr 294 326 16 4,62 
Baltimore .........- cone oeee «cae 
DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 
M lbs. M ibs. 
United Kingdom (total) .......... 772 «6% 
Liverpool Jeeen tion 329 
London ..... 130 1 
Manchester .........-- ocee. an 
Other United ZA ins. 
Glasgow ......--eeeeees 79 1 
ie 
Exported to: 
Germany (total) .......seeeeeeeeeeeseenees 3,28 
Hamburg 3,28 
OURS cnccccccccvccccccccccccccccesess6eses memes 
~ *Corrected to August 31, 1932. 
+Exports to Europe only. 
CURING MATERIALS. 
Bbls. Sacks. 
Nitrite of gota, I ab fee precedent 10¥% 
Saltpeter, . lots, f.o.b. N. : 
Dui. refined lated. .......+e+e . 6% 5.00 
Small crys’ escsccnccouseeteeen 7 
Medium crystals ........-- aneeeunal 7 
@ CTYBtals 22... - cece cee eseceees 8 
Bbl. refd. gran. nitrate of soda..... 3% 3.35 
Less than 25 bbl. lots, 4c more. 
Salt— 
Granulated, carlots, per ton, f.o.b. Cale, 

DEI .cccccccccccccccccccococnsescssneeme 
—. carlots, per ton, f.o.b. Chicago, 0% 

MEE. cc i ddécctadtncdis ee 
Rock, carlots, per ton, f.o.b. Chicago.....-- 8.70 

Sugar— 
Raw sugar, 96 basis, f.o.b. New Or- 

WS  ceccccsksave aa buotaaieed 3.18 
Second sugar, 90 basis...........- None 
Syrup testing, 63 to 65 combined su 

crose and invert, New York...... QB 
Standard gran. f.o.b. refiners (2%). @425 
Packers’ curing sugar, 100 Ib. bags, 

f.o.b. Reserve, La., less 2%...... @3.i0 
Packers’ curing sugar, 250 Ih. bags, “ 
f.o.b. Reserve, La., less 2%....-- @. 

SPICES. 
(These prices are basis f.0.b. Chicago.) 

Whole. Groun# 
Allspice ... 6 
Al spice ‘ 4 i 
Cloves .. 15 2 
Coriander S » 
Ginger .. és 3 
Mace, Banda 40 is 
PEER occnscoccctscceneseccesae 
Pepper, black 10 gz 
peeeet. Cayenne é 1 

epper, red ..... o's 

Pepper, white ........... ‘ 1% 4B 





WE 


Prime na 


800-10 
Good nat 


600- 
800-10 
Medium 
600- 8 
800-10 
Heifers, 
Cows, 4 
Fore qu 


E 


i 
& 
wee 


rm 


i 


BER ZER TIE Raa e TET ETT IEEE 


Boag Pee TSG RAE TAT TER ES 


reeae 
© oe 


Beef te 





i 


RES 
ated Fe 


5 

5 

36 
B38 @ 
16 4,68 
2,065 








i 


jee 


BARE ERSSBS— 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week eo Cor. iam 
prime native steers— Oct. 26, 1932. 
15 17% 







uarters, choice 
Hind) quarters choice ... 











Beef Cuts. 
loins, prime .....- 35 
aw loins, No. 1 .....- 31 
Steer loins, No. 2 ...... 26 
Steer short loins, prime. . 47 
Steer short loins, No. 1. : 41 
Steer short loins, No. 2.. @33 
Steer loin ends (hips). . @22 
Steer loin ends, No. 2 @21 
loins ....- @13 
Gow short loins 16 
Cow loin ends (hips) 10 
Steer ribs, prime ....... @24 
Steer ribg, No. 1 ....... Q22 
Steer ribs, No. 2 ....... @21 
Gow ribs, No. 2 .......- 28 
Cow ribs, Ne. 3 ........ Q 6% 
Steer rounds, prime D13 
Steer rounds, No. 1 ..... 
Steer rounds, No. 2 ..... 11% 
Steer chucks, prime ..... 10 
Steer chucks, No. Q 9% 
Steer chucks, No. 2 ..... 29 
TOUNGS ....--eeees @7 
} ol ChuckS .....-.see- D 6% 
Steer plates ...........- 2 8 
Medium plates ......... 4% 
Briskets, No. 1 ........- p12 
Steer navel ends ........ @ 6 
Cow navel ends ........- D 4% 
eacsoecess » 6% 
Hind shanks ........... @ 4 
Strip loins, No. 1, bnis @55 
Strip loins, No. 2 ...... @50 
Sirloin butts, No. 1 p27 
Sirloin butts, No. 2 .... 218 
Beef tenderloins, No. 1.. 45 
Beef tenderloins, No. 2.. 240 
Rump butts ee @18 
16 
@9 
Hanging tenderloins "se 8 
Ipsides, green, 6@8 Ibs. . D111 
Outsides, green, 5@6 Ibs. 2 7% 
Knuckles, green, 5@6 Ibs. » 8% 
Beef Products. 
5 
5 
14 
12 
9 
+ 
8 
13 
7 
9 
7 8 
13 15 
8 8 
5 6 





Sheep Barateren sees 
Sheep henke, » ae Ib. 






Seance 


SEESse: 





RR 


oe 
S 


Mes 
OAR 


as QA 
38 45 
@35 45, 50 
11 15 
10 13 
14 18 
16 
8 10 
qT 9 
25, 25 
10 12 
20 20 
Mattie, 
Heavy sheep ... 
eat meep <0 BG t 
SE stencewes 
Light at saddies: Bocuse $ 8 
BP Ulelie'e we aiepiie 
she Siete SOAs wiesceinat D i 4 
‘on eee 
Mutton loing ;1°°'°°"'""" 8 7 
on stew 3 3 
0 10 
8 10 





Fresh Pork, Etc. 






























Pork loins, 8@10 Ibs. av. 11 13% 
Picnic shoulders ........ 6 9 
Skinned shoulders ...... 6 9 
Tenderloins ............. 26 30 
Gpare FINS ...ccccccceses 6 9 
WOOK BRE on ccc cccccccees 6 9 
Boston butts ........... 8 1 
Boneless butts, cellar trim, 
2@4 iu @14 
6 @i7 
5 a Su 
@ 2% a 
mgs 
3 D4 
5 D6 
5 a 10 
@ ( 
4 5 
4 QT 
@5 7 
DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons....... @20 
Country style sausage, fresh in link: - @15 
Country style sausage, fres in bulk.. @ll 
Country style pork sausage, smoked. . 15 
¥Frankfurts in sheep  AASepaseeee 14 
Bologna in beef bungs, choice.......... . 13 
Bologua in beef middles, choice......... @l4 
Liver sausage in rounds.......... @13 
Smoked liver sausage in hog bungs. @15 
Liver a in hog bungs....... @13 
Heud cheese ......-cceecececess @13 
New England luncheon specialty. . @17 
Minced luncheon specialty, choice. bt 
Tongue sausage . . ee 17 
— sausage ... “4 
Polish sausage cove 14 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs @ 
Thuringer cervelat @16 
VAPMeP ..cccccccce @24 
Holsteiner eo 122 
Cc. choi 87 
Milano salami, choice, in hog bungs @33 
B. C. salami, new condition........ e @ié 
Frisses, choice, in hog middles......... ° @27 
Genoa style GIES ox. ca er caecveascon 
Pepperoni ......cccccsces cccccccccescs @25 
——. new ‘condition.............. @16 
Capico $iqeebeweraweeedeeensse @35 
Saas hae Ont 26 
VE GE cin v0c cccvesesccestoeccios 31 
SAUSAGE MATERIALS. 
Regular pork trimmings................ - 4%@ 4% 
Special lean pork trimmings............. 5%@ 6 
Extra lean pork trimmings. owe 614 
Neck bone trimmings . 5 
Pork cheek meat. - 44@ 5 
Pork hearts . - 34@ 4 
. fare eee -3 @3% 
Native boneless bull meat (heavy): ° 5 
TIGRGIOES. GREG «go ccccceceesceye 4 
Shank meat ......... eccccccces Dp 4 
Se CIE oko cibnsctwekspeeecbvasies D3 
Beef cheeks (trimmed)............. aces 3 
Dressed canners, 350 Ibs. and up........ 4 
Dressed cutter cows, 400 Ibs. and up.. 4% 
Dr, ponane bulls, 600 lbs. and up...... 41g 
OE WE. Acs sa alenacecsoumouneteacas’ 2 a 
Pork RS canner trim, ‘s: | SCE 6 





SAUSAGE CASINGS. 
F. 0. B. CHICAGO) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 





Domestic rounds, 180 pack................ .20 
Domestic rounds, 140 pack................ .81 
Export rounds, 7s Seeetaag te ear: sevcesece -. 45 
Export rounds, medium......... seccesecee lee 
Export rounds, narrow..........0.--eeeeee 03S 
No. 1 weasands 13 
No. 2 weasands 

No. 1 bungs... 

No. 2 bungs .. 

Middles, regular 

Middles, sel 


-87 
ect wide, ty 2, diameter. .1.35 
Middles, select, extra in, and 


OVEE wccccccccvcccesccsesseseees 


Dried biadders: 





12-15 in. Ay —Sedenpenesgbeeepboneniiy: 
10-12 in. wide, flat........ ee 
810 in. wid 
6 8 in. 

Hog casings: 
Narrow, per 100 yds. ............0000000++2.00 
Narrow, special, per 100 yds.............. 1.60 
Medium, regular Ceiaciidieyniieiekokade\-cceceane 
Wide, per 100 yds.. eewseccccscesece oo. 50 
Extra wide, per 200" BR ntacoucs svecesese -65 
Large. om Seeccevececece ercccccccce OO 


of grime bungs ............10% to lly% 
Best PE b's ncn eceeseccnncees4 *@6% 
PEN UE Olvesccceviesceceseceseeees 
Stomachs ..... $S6vbecEecees eocesecccesoes 3 


47 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate..... 
Large tins, 1 to crate.... 


Frankfurt style sausage in sheep casingn— 









Small tins, 2 to crate.......... orkaewawe --. 5.25 
Large tins, 1 to crate...........seeeees +++. 6.00 
Smoked link sausage in hog _—_ 
Small tins, 2 to crate. ° 4.50 
Large tins, 1 to crate..........-..sse- eoeee 5.25 
DRY SALT MEATS. 
pF I ree @ 4% 
BRU Be iiaiits wc o.cs.0 ous vies cuce 4% 
Short clear middle, — BPiedesvias eee a 6 
Clear bellies, 18@20 lIbs................ 4% 
Clear bellies, 14@16 lbs................ 5% 
Rib bellies, 20@25 Ibs...............00. 4 
Rib bellies, 25@30 Ibs.................. ie 
POC Re DE Me hewn ciceccsdccees 3% 
Fat backs, 14@16 Ibs............cceece. 4% 
3% 
3% 


WHOLESALE SMOKED MEATS. 








Fancy reg. hams, 14@16 lbs..... 12% 
Fancy skd. hams, 14@16 lbs. 13 
Standard zag. Oa hams, 14@16 Ibs 12 
Picnics, 4@8 lbs.............. 10% 
bacon, Wee ba 20200012 15% 
bacon, . ° @12 
No. 1 beef ham sets, smoked— “ 
ides, 8@12 lbs.......... ecaseseceee @29 
Outsides, Th adiescvecessccoers @21 
Knuckles, 5@9 Ibs. . ne-cemenieneson @25 
ked ae choice, skin on, fatted.. @20 
Cooked hams, choice, skinless, fatted.... $s 
ed picnics, skin on, fatted.......... 15 
Cooked picnics, skinned, fatted...... dees @15% 
Cooked loin roll, smoked......... tetcees @26 
BARRELED PORK AND BEEF. 
Mess pork, regular...........sseeeseees 14.50 
Family back pork, 24 to 34 pieces. wave 16.00 
Family back pork, 35 to 45 pieces..... Ly 
Clear plate pork, 25 to 35 pieces 10.00 
neg pork 12.00 
10.50 
Plate 16.00 
Extra te beef, 200 Ib. bbis. 17.00 





VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-Ib. et? 
Honeycomb tri pe, — 







» 300.1.” bi 
Pork tongues, 200-1, setts 
Lamb tongues, short cut, 200-Ib. 





bbl.... 


Whig lai gu 


White animal fat 
carto. 





3O- and 60-Ib. solid packed tubs, ic 
per lb. 


Pastry, 60-1b. “tubs, f.o.b. Chicago. .....- 


LARD. 


Prime steam, cash (Bd. Trade)...... 
Prime steam, loose (Bd. Trade)...... 
Refined lard, tierces, f.o.b. Chica 
Kettle rendered, tierces, f.0.b. 

_ Fe rendered, tierces, f.0.b. 
Neate” in tierces, f.o.b. Chicago... 
Compound, vegetable, tierces, c.a.f.. 


OLEO OIL AND STEARINE. 


Extra oleo ofl ......... 
Prime No. 1 oleo oil. 





oleo oil. . 
Prime oleo stearine, edible. . 


TALLOWS AND GREASES. 


* (In Tank Cars or Drums.) 


Edible tallow, a wd 1% acid, 45 titre.. 3% 
Prime packers’ tallow. ..........+++ssee+ 
No. 1 Ghee, 10% f.f.a. 

No. 2 tallow, 40% f.f.a. 





g 

35 

8 

é 

E 

8: 
Q9HHS5H99H 
ee ee eed 


VEGETABLE OILS. 
Crate outtaneens aa of] in tanks, f.o.b. _ 
alle: n shee atedats Sel eve 
pt White, deodorized, a bis., £.0.b. Chgo.. on sa 
Soap 50% ee Ea Dransnessnie nom. 
Corn oil, in tanks, f.0.b. svececcees SH@ 3% 
Soya bean oil, f.0.b. = Bes eee 24a 3 
Cocoanut to, seller’s a * g 3% 
Refined in bbls., t.o.b. 99 we ces woe oy 6% 
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More Cuts From the Fresh Skinned Ham 


The idea of making three rolls from one fresh skinned ham was shown 
last week. Rolls numbers 2 and 8 are illustrated here. 


HAM ROLL No. 2 


The face, or inside cut (cut No. 2) is used to make Ham Roll No. 2. 


1. With the knife fol- 
low natural seam which 
separates inside and out- 
side cuts of ham and lift 
inside, or face, from cut 
beneath. 





5. Completed Ham Roll No.2. Note im- 
provement in appearance by addition of 
layer of fat. 








HAM ROLL No. 3 


Outside section (cut No. 3) is used to 
make Ham Roll No. 3. 


2 Put in a few 
stitches to hold meat in 
shape. 





3. Remove strip of ex- 1. Remove leg bone from Cut No. 3. 
cess fat from outside of 
cut. 





2. Put in a few stitches to hold it in 
shape. 


4. Wrap cut No. 2 
with the excess fat from 
No. 3, thus making a 
juicier, more desirable 
roast. 





give 
sold 
wou 








3. Completed Ham Roll Mo, 3. 









Vote im- 
ition of 


———— 


used to 





ld it in 
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Better Pork Profits 


How to Increase Salability of 
Fresh and Cured Hams 


In many retail stores a knowl- 
edge of how to produce one, two 
of three boneless rolls from:a ham 
is a decided advantage. 


Boning and rolling hams in this 
way enables the dealer to offer 
customers a wider variety of cuts, 
and to better please the housewife 
by giving her a size of ham roast 
that will most nearly meet her re- 
quirements. 


Methods of cutting a fresh skinned 
or pickled ham so as to produce either 
one or two boneless rolls have been de- 
scribed in previous issues of THE 
NATIONAL PROVISIONER. In the October 
22 issue the subject of making three 
rolls from a single ham was taken up, 
and one method was described. 


On the opposite page are shown, step 
by step, the methods by which two other 
rolls (No. 2 and No. 3) are made. 


Cutting Out a Profit. 


The boneless rolls are particularly 
attractive and salable, but of quite as 
much, if not more, importance, boning 
and rolling is a means by which the 
dealer can not only sell more hams, but 
also make a better profit on them. 


How a large ham works up into three 
boneless rolls was demonstrated by a 
cutting test made recently in a retail 
store. The figures follow: 

TEST ON HEAVY FRESH SKINNED HAM. 
1 fresh skinned ham 27 Ibs. 7 ozs. 





Hock 3 Ibs. 14 ozs. 
Trimmings 1 Ib. 15 ozs. 
Bones 1 Ib. 14 ozs. 
Fat 12 ozs. 
Roll No. 1 4 Ibs. 13 ozs. 
Roll No. 2 5 lbs. 5 ozs. 
Roll No. 3 8 Ibs. 15 ozs. 
Total 27 lbs. 7 ozs. 27 Ibs. 7 ozs. 
Cost of ham, 27 Ibs. 7 ozs. @ 9c Ib. $2.47. 
Ham hocks 3 Ibs. 14 ozs. @ 4c $ .15 
Trimmings 1 lb. 15 ozs. @ 8%c -16 
Bones -00 
Fat -00 
Total credit 31c B81 
Cost of rolls $2.16 


19 Ibs. rolls divid i 
i. of Ii. , vided into $2.16 equals a cost per 


Pn to bone and roll (11.87c—9c) is, therefore, 


When fresh hams have been moving 
slowly at 11c lb. retailers who are bon- 
ing and rolling hams have been able to 
get around 18c Ib. for the boneless rolls. 
From a sales and merchandising angle, 
therefore, the advantages of boning and 
rolling would seem to be obvious. 

Tn the above test no credit has been 
given for bones and fat. If these are 
sold the cost per pound for the rolls 
would be reduced proportionately. 

The knuckle side of the ham is used 


THE NATIONAL PROVISIONER 


Retail Section 


in making roll No. 1, described last 
week. To make roll No. 2 the face or 
inside cut is used, the division being 
made at the natural seam. The cut is 
then rolled and given a few stitches to 
hold it in shape. 


A strip of fat, cut from the outside 
cut, is then wrapped around the incom- 
plete roll and the cut completed by 
tying. 

In making roll No. 3 the leg bone is 
first removed, the cut is stitched to hold 
it in place and the roll completed by 
rolling and tying. 


How to get the maximum number of 
center slices from a smoked ham will be 
described and illustrated in the next 
article in this series. 


This is the sixth of a series describing 
modern methods of cutting pork which 
are being introduced by the National Live 
Stock and Meat Board. TMIllustra’ on 
opposite page. 

Reprints of each of these illustrated 
articles may be obtained in quantity for 
distribution in the trade, if ordered at 
once. For further information write THE 
NATIONAL PROVISIONER, Chicago, 


eels 


PUTTING OVER PORK. 

More than 12,000 retail meat dealers, 
housewives and students attended Na- 
tional Live Stock and Meat Board pork 
cutting demonstrations in the New 
York state compaign conducted in co- 
operation with Cornell University. The 
state campaign covered four weeks and 
was conducted in twelve cities. It 
closed on October 21. The cities were 
Schenectady, Troy, Albany, Utica, Syra- 
cuse, Rochester, Niagara Falls, Buffalo, 
Jamestown, Elmira, Binghampton, and 
Ithaca. 

A nine-city campaign on pork is now 
under way in Pennsylvania. It began 
on October 24 and will be concluded on 
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November 15. The cities are Scranton, 
Wilkes-Barre, Bethlehem, Allentown, 
Reading, Lancaster, Harrisburg, Altoona 
and Johnstown. 


Prof. V. A. Rice, head of the animal 
husbandry department of Massachusetts 
State College, will conduct a pork 
demonstration at Savannah, Ga., on No- 
vember 16. 

More than 250 retail meat dealers of 
Sioux Falls, S. D., and adjoining terri- 
tory attended a pork cutting demonstra- 
tion on October 25. 

The following letter shows the high 
favor with which a recent pork demon- 
stration was received by an audience of 
250 hotel and restaurant men in De- 
troit, Mich.: 

Detroit, Mich., Oct. 20. 
Dear Mr. Pollock: 

I am very happy indeed to report that 
the pork cutting demonstration by Mr. 
Cullen before the allied catering inter- 
ests of Detroit last Tuesday was enthu- 
siastically received. About 250 attended 
and that is a very fine turnout for De- 
troit. While Porf. Brown of the Michi- 
gan State College made those present 
“meat conscious,” it was for Mr. Cullen 
to make them “pork conscious.” 

The boneless pork rolls and shoulders, 
also larding beef, are some of the prac- 
tical ideas for the caterers. As a whole 
the demonstration set people to thinking 
and analyzing and that was the object. 

Following short comments from the 
presidents of various associations: 

Fred Vance, president Detroit Cater- 
ers Association: “It’s a long time since 
we had as splendid an educational fea- 
ture as this demonstration. It offers 


many opportunities and our company 
will make tests at once.” 

Fred Simonsen, president National 
Restaurant Association: “A remarkable 
demonstration, really worth while.” 

E. R. Hoff, president Detroit Stew- 





CATERERS AND COOKS GET NEW PORK IDEAS. 
More than 250 Detroit caterers, chefs and meat leaders see Max Cullen demon- 


strate new and attractive ways of cuttin 
and Meat Board. Left to right: Prof. 


pork devised by the National Live Stock 
Sadorge A. Brown, Michigan State College; 
Restauran 


demonstrator Max Cullen; Fred Simonsen, president of the National 1s t 
Association; Ch. Schnell, chief steward of the Book-Cadiilac hotel; Ernst Terhardt, 
of the Chicago Packing Co., who arranged the meeting. 
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ards Association: ‘Wonderful, many 


practical ideas.” 

August Hassler, president Interna- 
tional Cooks Association: “One of the 
most interesting demonstrations which 
I have attended in many years.” 

Emil Schwartz, president Detroit 
Master Butchers Association: “A real 
treat and I shall get in touch with Mr. 
Cullen regarding showing to the Detroit 
retailers.” 

I had a number of calls today, one 
man saying we should have charged 50 
cents admission. 

Sincerely yours, 
E. TERHARDT. 

Chicago Packing Co. 

———e 


NEWS OF THE RETAILERS. 


J. Bigelow, 23 North 7th st., Min- 
neapolis, Minn., has applied for a li- 
cense to conduct a grocery and meat 
business. 

M. Striazant will open a meat mar- 
— at 620 West Vliet st., Milwaukee, 

is. 

R. A. Froehlick has taken over the 
meat business of John Numedahl of 
Windom, Minn. 

College Point housewives have shown 
unusual interest in the new equipment 
which has been installed throughout the 
College Point store of Merkel’s pork 

roducts concern at 14-60 122nd st., 
tons Island, N. J. 

George Rapple will open a meat mar- 
ket at Hinckley, Minn. 

Nickolaus Wagner meat market at 
Sheboygan, Wis., has filed a petition in 
bankruptcy. Liabilities, $5,302.79 and 
assets $11,566.44 with exempt $800. 

Edward V. Johnson has closed his 
meat and grocery business at Palmer, 
Iowa. 

Larson Brothers department store at 
Shelby, Mont., has installed a meat de- 
partment. 

Jacob Geiser, Racine, Wis., has been 
re-elected president of the Wisconsin 
Retail Meat Dealers’ Association. 

Fire caused recent damage estimated 
at $1,000 at the George Tehill’s meat 
market, Norway, Ia. 

W. J. Mailhoit, who has been in the 
meat market and food store business 
in South Bend, Ind., for the past thir- 
teen years, has announced that he will 
open a new store at 115 West Wash- 
ington ave. 

Albert Ogburn, who has conducted a 
market and grocery store at Cambridge, 
Ill., for several years, has sold his 
equipment to W. C. Stiers, former 
owner of the store. 

Eldon Bundlie and J. F. Farrell have 
opened a grocery and meat business at 
Austin, Minn. 

The meat department of the Mankoff 
Store, Mobridge, S. D., has been bought 
by John Wagner. 

Trenton Grocery & Meat Market, 
Trenton, Neb., was damaged by fire 
recently. 

Lindstrom & Clark have applied for 
a license to conduct a grocery and meat 
market at 494 South Snelling ave., Min- 
neapolis, Minn. 

Herman J. Ehlers has purchased the 
Lenus Enockson grocery and market, 
Meriden, Ia. 

Jack’s Market has opened for busi- 
— -_ 324 East Glendale st., Anaconda, 

on 
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AMONG NEW YORK RETAILERS. 

First of the Brooklyn and Jamaica 
interbranch meetings of the season was 
held Tuesday under auspices of Eastern 
District Branch. B. F. McCarthy, mar- 
keting specialist, U. S. Department of 
Agriculture, spoke on development of 
the meat market. He pointed out that 
if the retailer kept abreast of the times 
he would have no difficulty in meeting 
competition. He emphasized the neces- 
sity of competitive advertising as a 
logical aid to business prosperity. State 
president Anton Hehn spoke on the ac- 
tivities of the State Association, Joseph 
Rossman on _ business development. 
State secretary David van Gelder spoke 
on the work of his office. Attorney 
Aaron H. Kaufman spoke on the Sunday 
closing laws. The speaker of the eve- 
ning was judge Edward H. Smith of 
municipal court of Queens. Other 
speakers included C. Roesel, president 
Jamaica Branch, H. Kamps president 
South Brooklyn Branch and C. Raedel, 
a past president of Eastern District. 
Talks were followed by a half hour open 
forum. President Chris Stein presided. 


Bronx Branch beefsteak dinner was 
held at Ebling’s Casino, October 23. 
A large attendance of members and 
friends enjoyed the dinner. Leonie 
Sherwin presented a number of vocal 
solos. Dancing was enjoyed throughout 
the evening and members expressed a 
desire for more beefsteak dinners. Fred 
Hirsch was chairman of the dinner 
committee. E. Ritzman is president, 
John Machovsky recording secretary, 
Fred Vogelsang treasurer and Fred 
Hirsch business manager of the 
Branch. 


Mrs. A. Di Matteo, recording secre- 
tary of Ladies’ Auxiliary, celebrated a 
birthday at her home October 20 by 
the usual “gang” party. Mrs. Di Matteo 
was the recipient of many cards and 
beautiful gifts among which was one 
from the “gang.” 


A posthumons calderone honor medal 
was presented by the Nassau County 
police to Mrs. Fred Hirsch, jr., at the 
recent Mineola Fair. Fred Hirsch is 
the son of the business manager of 
Bronx Branch and Mrs. Hirsch and was 
killed in the discharge of duty. 


Oscar Schaefer, Ye Olde New York 
Branch, celebrated a birthday October 
24 by attending a theatre party, of 
which Mrs. Schaefer was chairlady. 


ae "ee 
RETAIL FOOD PRICES DECLINE. 


Retail prices of food in 51 principal 
cities of the United States declined % 
of 1 per cent during the month ended 
September 15 when compared with the 
previous month and approximately 16 
per cent compared with the same month 
a year ago. Twenty-four of the foods 
on which prices were secured showed a 
decline. Of these, leg of lamb declined 
3 per cent, round steak and sliced bacon 
2 per cent, sirloin steak, rib roast, 
chuck roast, sliced ham, oleomargarine 
and vegetable lard substitute 1 per cent. 
Nine articles showed an increase, of 
which strictly fresh eggs increased 10 
per cent, pork chops, hens and lard 2 
per cent and butter and cheese less than 
five-tenths of 1 per cent. No change 
was noted in the price of plate beef and 
pork and beans. 





LOUIS IS SCHUTZEN KOENIG. 
Louis Meyer, one of the heads of Stahl 


Meyer, Inc., New York, is famous aga 


sportsman as well as a quality meat pm 

ducer. Here he is with the trophy won 

on the occasion of the annual shoot 

the New York Schutzen Cor 

made him New York Schutzen Koenig for 

1932. i 
» 


NEW YORK NEWS NOTES, ~ 


Vice president B. A. Braun, Jacob 
Dold Packing Co., Buffalo, N. Y., spent 
several days in New York during the 
past week. 


Fred G. Schenk, . president and 
eral manager, Columbus Packing 
Columbus, Ohio, was a visitor to New 
York during the past week. 


Frank K. Foss, general manager of 
the Wilson & Co. interests in the Ar 
gentine, and Mrs. Foss arrived in New 
York on October 20 on the s.s. Eastern 
Prince, and after visiting in the East 
for a few days left for Chicago, where 
they will spend several weeks before re- 
turning to South America. 


Meat, fish and poultry seized and de 
stroyed by the health department of the 
city of New York during the week 
ended October 22, 1932, were as fol- 
lows: Meat—Brooklyn, 25 Ibs.; Man- 
hattan, 2,494 Ibs.; total, 2,519 Ibs. Fish 
—Manhattan, 16 Ibs. Poultry—Brook- 
lyn, 6 lbs.; Manhattan, 323 Ibs.; total, 
329 Ibs. 

Frank O’Toole of the firm of Frank 
O’Toole & Co., meat specialists at 44 
West 14th st., New York, passed away 
on October 24. Death was due # 
peritonitis following an appendix x 
eration a few days _ previous. 2 
O’Toole is survived by three and 
three brothers. The business will ® 
continued by Dan Cunningham, it, 4 
partner. cS 
—o— 

FORST IN NEW YORK MARKET. 

Jacob Forst Packing Co., Kings, 
N. , announce the association 
R. W. Early with their sales organist 
tion. Mr. Early will direct sales of 
Forst quality, products from the 
York headquarters of the company # 
147 Felix st., Brooklyn. ie 


Sree ae 
Watch “Wanted” pages for bargeilt 


October 29, 1999 
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<BIG PROFITS! 


with the SAMSON SINEW EXTRACTOR 


Increase quality, ap- 
pearance, selling appeal 
of turkeys, chickens 
and other fowl by re- 
moving sinews easily, 
quickly, cleanly. No 
yanking, bruising or 
Pin this to yourlet- pulling of meat. Over 
terhead, mail to- 10,000 users testify to 


day. Ordersshipped . 
COD. — satisfac. Dig repeat sales. 


tion or your money Junior size............ $5.00 
back. Write now, (Birds up to 10 Ibs.) 
indicating machine Senior size............ $7.50 
wanted. (Any size bird) 


S. G. MATHEWSON 


. 141 Milk Street Boston, Massachusetts 
MEAT BAGS 


BEMIS AND COVERS 


COVERED Sausage 


—and bologna sell faster because the 

















original quality, flavor, and cleanliness 


are preserved. Bemis Meat Bags and 
Covers are shaped and sized to fit. 
Write for samples and prices, 


BEMIS BRO. BAG CO. 
Specialty Dept. 
420 Poplar Street, St. Louis, Mo. 














HOTEL 
DETROIT: LELAND 


CASS AND BAGLEY ~~~ DETROIT 
Compelling splendor 
of interior - luxurious, 
soft, inviting beds: 
courteous unobtrusive 
service- wonderful 
food in Dining Room 

and Coffee Shop. 


Sf 









ALL WITH BATH 4\\ 
$250 $350 Now under Baker manage: 
ment offering the utmost 
Ss ce in hotel accommodations 
== at ordinary hotel cost.. 








‘<_es 














CHARKETS 
Boost Sales » » Increase 


Profits » » Build Volume 


The secret of the phenominal success of 
CHARKETS, the Ideal Smokehouse 
Fuel, is simply this—they produce 
higher quality smoked meat products, 
in Jess time, at a far lower cost. The 
high quality, perfect color and fine fla- 
vor of meats smoked with CHARKETS 
increase sales volume and build up 
profits. Steady, profitable volume is as- 
sured, because your customers will 
always come back for more. 


CHARKETS are extremely economical 
to use. In actual operation, savings of 
more than two per cent in shrink are 
not unusual. This saving alone will 
more than pay your fuel costs — and 
you have the added advantage of high 
quality product that actually sells itself. 


Complete details about this remarkable 
fuel for smokehouses may be had on 
request. A practical test in your smoke- 
house can easily be arranged without 
expense or obligation to you. Write 
for details. 


cHARKETS 


THE IDEAL SMOKEHOUSE FUEL 


TENNESSEE EASTMAN 
CORPORATION Efnnessee 





TENNESSEE 
SUBSIDIARY OF EASTMAN KODAK CoO., Rochester, ey. 
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NEW YORK MARKET PRICES 


Steers, medium 
Cows, common to medium...........- 
Bulls, common to medium 


LIVE CALVES. 


Vealers, good to choice 
Vealers, medium 


LIVE LAMBS. 


pombe, goed to choice 


LIVE HOGS. 


Hogs, 180-220 Ibs 
Hogs, 230-260 lbs 


DRESSED HOGS. 
Hogs, 90-140 Ibs., good to choice... 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native, heavy.. 
Choice, native, light... 
Native, common to f. 


WESTERN DRESSED BEEF. 


Native stone. 600@ 800 15 
Native choice yearlings, 440@600 lbs...15 
Good to choice | —— pena eveccecee Pe 
Good to choice cows. 

Common to fair cows. . 

Fresh bologna bulls...... eccccceceseses e 


BEEF CUTS. 


‘Western. 
--20 


1 
64@ 7% 
6@8 lbs. avg....... ppanewad 22 
reg.. 4@6 lbs. avg. 
fendertoins, 4@6 Ibs. ave.. 
fenderloins, 5@6 Ibs. avg.. 
Shoulder clods 





eep, g' 
Shee’ medium 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs. .11 
Pork tenderloins, fresh 25 
Pork tenderloins, 
Shoulders, Western, l0@is Ibs. avg... coe © 
Butts, boneless, Western 13 
Batts, regular, Western. 

s, Western, fresh, 10@12 lbs. 


avg. 
— hams, Western, fresh, 


ings, regular, 50% 


a | 


SMOKED MEATS. 


-$ 6.37%@ 6.75 


SSnodEE 


~ 


@855 9398HdF9 
ease SSa 


FANCY MEATS. 


Fresh steer oe, untrimmed 
Fresh steer tongues, 1. c. trm’d... 
Sweetbreads, beef 

ores bianere veal . 


PPE Eennnre 
ZSESEEE SE 
REE Te 


| 4 Pat .cccccccccccccccccccce 
Baibie BRO cccccccccccccccces 
Cond. suet 


9809 
BEL 
bad 
aaaa 


Pee eee eee eeeeeeeeees 


GREEN CALFSKINS. 


5-9 944-12% 12%-14 14-18 18 up 

1 veals.. 15 d 85 1.10 
2 —e- =e -60 -70 85 
»@ d -60 

.50 
35 


Creamery, extras (92 score 
Creamery, firsts (91 score) .. 
Creamery, firsts (88 score) 
EGGS. 
(Mixed Colors.) 
Special yatta, including unusual hennery 


selectio: 


29 on 
Standards 26 


LIVE POULTRY. 


Fowls, colored, via express 
Chickens, Rocks, fancy, via express 
Chickens, Leghorns 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry packed—12 to box—fair to good: 
Western, . to dozen, Ib...15 @17 
Western, bs. to dozen, 1b...13 @15 
Western, . to dozen, Ib...12 @14 
Western, 2 . to dozen, Ib...12 @14 
Western, 30 to 35 Ibs. to dozen, Ib...12 @l14 

Fowls—fresh—dry pkd.—12 to oe to fey.: 

Western, 60 to 65 Ibs. to dozen, Ib.. 
Western, 48 to 54 Ibs. to dozen, Ib... 
Western, 43 to 47 Ibs. to dozen ,Ib...15 
Western, 36 to 42 Ibs. to dozen, Ib... 
Western, 30 to 35 Ibs. dozen, Ib... 

Ducks— 

Long Island, No. 1 


Squabs— 
White, ungraded, per Ib. 


Turkeys, frozen—dry pkd.: 
Young toms @23 
Young hens @a 

Fowls, froszen—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 lbs., per Ib 
Western, 48 to 54 Ibs., per Ib 
Western, 43 to 47 lbs., per ib 


he 


BUTTER AT FOUR MARKETS. 


Wholesa ces of 92 score butter at Chicago, 
New oo ston and Philadelphia, week ended 
Oct. 20, 1982: 


15 17 18 19 20 


20 20 20 20 20 

21 21 21 21 21 
21% =+$%2% #=j21% 21% ~« 21% 

3122 22 22 22 22 22 
Wholesale price carlots—fresh centralized but- 

ter—90 score at Chicago: 
19% 19% 19% 19% 19% 19% 

Receipts of butter by cities (tubs): 

This Last Last —Since Jan. 1.— 

week. week. year. 1932. 1931. 
= 34,201 2,560,500 2, br = 


a andl 
N. Y. 45. 
11,306 


-. 4, 715 
Boston : 11,176 
Phila. .. 16,211 


98,138 106,260 112,828 7,823,953 7,706,965 
Cold storage movement (Ibs.): 
In Out 
. Oct. 20. Oct. 21 
135,287 17,675,542 
263,256 9,861,479 


508, 
36,709 2,287,821 
560,760 34,524,729 


Same 
week day 


On hand 
. last year. 





23,715,631 


October 29, 


FERTILIZER MATERIALS, _ 
BASIS NEW YORE DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per 
basis ex vessel Atlanta ports.. 


0% B. 
Fish scrap, acidulated. 6% 
nia, 3% A. P. A. Del’d. Balt. & 
Norfolk coves LBS 
Soda Nitrate, per net ton 
in 200-lb. bags 


Phosphates. 
steamed, 3 and 
Ck ere 
4% and 50 


ee 


Bone meal, raw, India, 
¢. 


Potash Salts a 


50% ungrow 
60% unground 


BONES, HOOFS AND HOR) 
Reet Pk bones, tied 48 to 50 Ibs., 


= ck or atripe yd eee, 

ack or 8 tom: sccad 
te hoofs, “ber ‘ 

Thigh bones, 8S to hee Ibs., per 


a aren 
NEW YORK MEAT SUPF 


Receipts of Western dressed 
and local slaughters under fe¢ 
spection at New York for 


> 


Oct. 22, 1932, with comparisons: 


ended Prev. 

Oct. 22. week, 
8,413 
783 


West. drsd. meats: 


Steers, carcasses. . 
Cows, carcasses... 
Bulls, carcasses... 
Veals, carcasses... 


296 
12,841 
Pork cuts, Ibs.. 


Local slaughters: 


Cattle 
Calves 
Hogs 


PHILADELPHIA MEAT SU 
Receipts of Western dressed 1 
and local slaughters under ci 
eral inspection at Philadelp! 
week ended Oct. 22, 1932: 


West. drsd. meats: 


Local slaughters: 
Cattle 
Calves 
Hogs 


BOSTON MEAT SUPF 


Receipts of Western dres 
at Boston, week ended Oct. 
with comparisons: 

Week 


West. drsd. meats: 


Pork, Ibs. 








